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stretch. A this over the years Over the years, two things 


ave grown—the variety of food, and the average Femme list. In this time, VISKING has 

eloped more new food casings than any other manufacturer—has paved the way for more 

W meat products. When housewives see more variety, they buy more. What’s more, your 

mpany (and ours) profits more. VISKING was first with cellulose casings, NOT casings, 
fibrous casings, ZEPHYR casings, VISTEN film. 
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GLOBE NOW OFFERS 


HUMANELY... EFFICIENTLY...ECONOMICALLY c 


Sowing the Meat 
THE GLOBE COMPANY Sudustry Since (914 


4000 South Princeton Avenue « Chicago 9, Illinois 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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SURFACE CONDITION...» 
'FIRMINESS .___.............. . Exeottent 
SHRINKAGE. «sss... tess than 15% 


These statements were taken from a report on the condition of 
a load of pork carcasses after a 34 hour trip in a reefer truck 
with its mechanical refrigeration unit supplemented by Pureco 
COz Blast Chilling immediately after loading. The report also 
stated that “‘fat was white and firm . . . meat arrived at an ideal 
cutting temperature (36°F.) thus, no delay in cutting room...” 
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Warm Moist Air Replaced By Cool Dry Vapor. 

Pureco CO, Blast Chilling flushes out the warm 
moisture-laden air and replaces it with cold dry vapor. 

ia WITH Py RECO CO 9 Temperature “pull-down” takes only seconds. Meat 


is kept cold and dry. Mechanical units operate better 


ts and are more economical because they don’t “‘ice-up” 
79 as quickly. 
| No Special Equipment Needed. 


Pureco COz Blast Chilling needs no special equipment 
. .. it works with mechanical units . . . hold-over sys- 
tems or “DRY-ICE”’. Blast Chilling units are supplied 
and maintained on the customer’s premises by Pure 
Carbonic. 


Have a Trial “Blast Chilling” Demonstration. 


Let Pureco demonstrate Blast Chilling to you at your 
plant under your working conditions with no obligation 
on your part. Call your Pureco representative for 
details or write: 










New Pureco booklet ‘How Car- 
bon Dioxide Serves You’’. Write 
for free copy. 





Pure Carbonic Company, A Division of Air Reduction Company, Incorporatea 
Nation-Wide Pureco CO2 Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 
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AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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CATALOG No. 919 


When sawing, washing or shrouding, St. John’s elevating 
platform saves vital time and money in the dressing room. 
It makes employees’ time more effective and increased safety 
is provided by the stable platform with its non-slip surface. 


The St. John platform uses no air pressure. Instead, a 
smoothly-operating, trouble-free electric oil-dyne motor 
lifts the platform to a height of 52” with a fast, fluid motion. 
No hard braking, no jarring stops. Speed of descent may 
be regulated to desired rate with a simple screw adjustment. 


Standard size of the platform is 33” x 42”, but other sizes 
are available to suit specific operational needs. 


Construction of the unit is heavy galvanized steel and a 
removable back panel is provided for cleaning or main- 
tenance. Hand rail and saw bracket are available where 
required. 


Full details are available immediately. 
Write, wire or phone. 


a eve} ai, F.-2 oj ek 























VOLUME 144 FEBRUARY 18, 1961 





NUMBER 7 


ovisioner * 


15 W. Huron St., Chicago 10, Ill. —_—— 








CONTENTS 


Industry News and NP Views ........ 15 
Editorial opinion, as well as an account of 
what’s happening in Washington, the state 
capitals and North, East, West and South 
of importance to the meat industry. 


Canadian Meat Packers Meet ........ 16 
Utilization of defatted pork tissue, frankfurter 
production problems and the Canadian live- 
stock outlook are topics at Toronto meeting 
of Meat Packers Council of Canada. 


Meat in Good Shape ................ 20 
Hydraulic press with controlled pressure on 
the shaping stroke and interchangeable die 
molds is used to shape fresh frozen meats. 


NIMPA’s Southwest Meeting .......... 22 
Attention to legislation by NIMPA’s board of 
directors in Dallas is prelude to association's 
southwest division meeting. 


- ee 


Recent Industry Patents .............. 36 


Market Summaries 


All Meat, page 49; Processed Meats and 
Supplies, page 50; Fresh Meats, page 51; 
Provisions and Oils, page 52; By Products, 
page 53, and Livestock Markets, page 55. : 


Pe ee ee 59 
News about personalities, companies and 
activities in the meat packing industry. 
Classified Advertising .............. 63 


Where to look when you want to find a job, 
hire an employe, acquire or sell a plant or 
obtain good used equipment. 





EDITORIAL STAFF 


EDWARD R. SWEM, Vice President and Editor 
GREGORY PIETRASZEK, Technical Editor 

BETTY STEVENS, Associate Editor 5 
ROBERT KULAR, Associate Editor 4 
GUST HILL, Market Editor : 
DANIEL O’CALLAGHAN, Associate Editor te 


EXECUTIVE STAFF 


THOMAS McERLEAN, Chairman of the Board 
LESTER I. NORTON, President 
A. W. VOORHEES, Secretary 


PROVISIONER PUBLICATIONS 

The National Provisioner, The Daily Market & News 
Service, Purchasing Guide for the Meat Industry, 
American Miller and Processor, Feeds Illustrated, Con- 
solidated Grain Milling Catalogs, Feeds Illustrated Daily, 
American Miller Daily and Feed Trade Manual. 


Published weekly at 15 West Huron st., Chicago, I!1., U.S.A.,_ bY 
The National Provisioner, Inc. Yearly subscriptions: U.S., $6.00; Car 
ada, $8.00; Foreign coyntries, $8.00. — copies, 30 cents. Copyright 
1961 by The National Provisioner, Inc. Trade mark registered in U.S 
Patent Office. S d cldss postage paid at Chicago. 
























THE NATIONAL PROVISIONER, FEBRUARY 18, 196] 











THE 











22S SRR 


IEE NE DAE 








INDEX 
Allbright-Nell Company, Le Fiell Company ............... 32 
Wat nestiesncac Third Cover 
Archibald & Kendall, Inc. 43 Mayer, H. J. & Sons Co., 
Inc. 37 
Barliant and Company ......63 Meat Packers Equipment 
Benckieehy: Ue cadeiscccescasectsed 33 Ca. <ssecarsanteanieassaepraatd 45 
Milwaukee Spice Mills 34, 35 
Morrell, John & Co. .......... 23 
Calgon Company .............. 10 
Cincinnati Butchers’ National Tag Company, 
Supply Co., The ............ 29 The % 
Cooper, Frederick B., 
Cis TRG aarkiticeccenia, 30 


Cryovac Company, The 27, 28 
Cudahy Packing Company, 
Whe | iisccsccdteeeuacennes 39 


Daniels Manufacturing 





Cc r 7 
Darling and Company ....... 53 
Despatch Oven Company ..6 
Dodge Division, 

Chrysler Corp. ........ 24, 25 
Dole Refrigerating Co. ....42 
Dupps Company, The ........ 47 


Farrow and Company ....... 64 

First Spice Mixing Com- 
OWE, WOME: scsurcgtacecciicnces 14 

Ford Motor Company 12, 13 


General American Trans- 
portation Corporation ..58 
Globe Company, 
NWO ciasibcctche Second Cover 


Ham Boiler Corporation ..64 

Hertz System, Inc. ............ 31 

Hygrade Food Products 
Corporation 


Jarvis Corporation ............ 62 


Kadison Laboratories, Inc. 57 
Koch Equipment C y 48 


Pp 





Pioneer Manufacturing & 
Distributing Co. ............ 61 

Pitlock & ASSOC. .......:000000 44 

Pure Carbonic Company ....3 


Rotogravure Packaging, 


DINGS Ss ccegdnchotes Fourth Cover 
St. John and 

COMBGRY 005556<5..:.-0 4, 5, 60 
Tee-Pak, Inc. ........ 40, 46, 62 


Tipper-Tie Products, Inc. ....41 
Tynan Co., Inc., W. M. ....40 


Union Carbide Corporation 
Visking Company, Divi- 
sion ....Front Cover, 7, 9, 11 

United Cork Companies ....46 

Universal Oil Products 

Cc a 7 A2 

Upco Company, The ........ 38 





Vegex Company .............0+ 62 
Visking Company, 

Division of Union Car- 

bide Corpora- 

tion ....Front Cover, 7, 9, 11 


Western Buyers .............0 64 
Williams Patent Crusher & 
Pulverizer Co. ............000 6 









A., by 
); Cam 
pyright 


ADVERTISING DEPARTMENT 
WILLIAM K. MURRAY, Advertising Manager 


JOHN W. DUNNING 
$ 


B. W. WEBB 
L. HOBSON 


HELEN WALTERS, Production Manager 


New York Office 


ROBERT T. WALKER 


GARDINER L. WINKLE 


RICHARD E. PULLIAM 
527 Madison Avenue (22) Tel. Eldorado 5-6663 


Cleveland Office: C. W. REYNOLDS 


3451 West Blvd. 


(11) Tel. Olympic 1-5367 


Southeastern Representative: EDWARD M. BUCK 
P. O. Box 171, St. Petersburg, Florida 


West Coast Representatives: McCDONALD-THOMPSON 


Denver: 

Los Angeles: 
San Francisco: 
Seattle: 


620 Sherman St., (3) 
3727 W. 6th St., (5) 
625 Market St., (5) 
1008 Western Ave., (4) 











in U.S. 


NATIONAL PROVISIONER, FEBRUARY 18, 1961 


STACK EM UP 


.. the easy way 
with 


St. John 


ruex-sTack en 


ee 


—— i 
































































Wherever you 
have to transport 
and then hold prod- 
ucts in your plant, 
these multi-purpose & 
Flex-Stack racks can pro- 
duce important econo- 
mies in time and labor. 
For example, in pulling 

loins, simply rack them 

... transport to holding area . . . store and age—without ever 
un-racking. Use them, too, for handling cured hams after 
packaging, for beef sides or for any moving-storing job. 


Best of all, these racks are so flexible (as their name implies) 
that they can be adapted to suit your needs—yet they remain 
economical in both original cost and future maintenance. 
Standard construction includes combinations of 3, 4 or 5 
racks and a combination of wheels and legs, including 4 legs 
for easy lift-truck handling. 


Catalog No. 630 


*“*“Famous 
for 
Stainless’”’ 


5800 $. Damen Ave., Chicago 36, itl, Phone: PRospect 8-4200 





How To Make More Money 
From By-Products & Offal 


Improve 
By-Product Quality & 
Increase Grease Yield With- 


WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 





Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 


Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stock in large pieces to 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 














the cooker. 
Write “Joday! 


WILLIAMS ALSO MAKES: 


@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North Ninth Street ST. LOUIS 6, MO. 


WILLIAMS 


m 





p CRUSHERS \— eRe o a SHREDDERS 4 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN Mid a Meet WORLD 











“Ach! Best smoke I ever had;’ 
Says Bruno Braunschweiger 


: Our liverwurst friend, like every smart sausage, 
3 knows he gets the best flavor and color, with 
3 minimum shrinkage, in a smokehouse made by 
Despatch Oven Company. 


_ MODERN CONTROL is now brought to sau- 
_ _- sage and meat smoking in Despatch smokehouses. 
We use the same principles of air diffusion, tem- 
perature and humidity control that we employ in 
our precision laboratory and production ovens for 
the chemical, paint, electronic and missile industries. 


CUT TIME AND LABOR with Despatch 
smokehouses. You get fast processing cycles and 
low operator attention—with no loss of meat quality. 


RUGGED, RELIABLE construction has been 
a Despatch characteristic since we built our first 
bakery deck oven 58 years ago. 


YOUR REQUIREMENTS determine the 
design of Despatch smokehouses. Let a qualified 
sales engineer who knows the meat industry tell 
: you how Despatch can modernize your smokehouse 
. operation. Write today. 





Smokehouses that meet the needs 
of packers and processors 


DESPATCH 
OVEN COMPANY 


FOOD INDUSTRY PRODUCTS DIVISION 


619 Southeast Eighth Street, Minneapolis 14, Minn. 
Telephone: FEderal 1-1873 
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VISKING NOJAX casings come in any diameter from 18/32 
to 2/32, in six Standard colors. They can be shipped at once 
from Clearing, Illinois or Loudon, Tennessee to reach you when you 
want them. You save because you invest less in inventories, yet 


accommodate production schedule changes immediately. Ask your 
VISKING Technical Sales Representative. 


PRECISION NOVJAX casines 


First and last word in food casings VISKING COMPANY ovvision or ep CORPORATION 


VISKING, PRECISION, NOJAX and UNION CARBIDE are trademarks of Union Carbide Corporation 6733 West 65th Street, Chicago 38, Illinois 
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LONG ON 
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SHORT ON 
COSTS — 











WE’RE THROWN OUT OF THE FINEST HOMES! 


But shed no tears. It’s old hat to us by now and we 
simply don’t get burned up about it. Odd too, be- 
cause we put everything we have into Daniels wraps 
(and hope you'll do the same). 

Chances are, we’d shed a tear or two if our wraps 
remained long on the store shelves, but they don’t. 
You'll be quite pleased with the way Daniels wraps 
give a cheering “buy now” appeal to your goods... 
with the way that sparkling wrap moves from store 
to home. Every wrap we print and deliver is right 

. no blurs, no smudges, nothing out of focus. 

Give us a call. We’re always pleased to hear from 
you; we'd like to tell you more. 


ei ~— lee 
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MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . 
Rochelle Park, New Jersey . . . Columbus, Ohio . . . St. Louis, 
Missouri . . . Dallas, Texas ... Denver, Colorado . . . Los Angeles, 
California 








Boy, Yes, 
we're but we're 
Stuffed still in 
to the fine 


gills! shape! 


) You get the strength and flexibility to stand up under pun- 
' 1 shins Stuffing pressures when you use VISKING’s PRECISION 
NOJAX Casings. That means higher speed off the horn without 


breakage or meat loss. You speed up your line. You can’t fail to 
win with PRECISION NOJAX casings. 


Ask your VISKING Technical Sales Representative for complete 
> |_ information. 


in @ 


. | PRECISION NOJAX casines 


_ First and last word in food casings VISKING COMPANY ovision oF ED coronation 
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Among the outstanding characteristics of Curafos For- 
mula 11-2 is the fact that it is compatible with any kind 
of salt — crushed rock salt, brine from rock salt or puri- 
fied crystal salt. Nor does water hardness affect its 
ability to stay in solution — you will not find Curafos 
precipitating out in storage tanks, lines, valves or 
pumping needles. 

Since filtering is unnecessary, every ounce of Cur- 
afos you use is active — there is no waste — and 


no need for special mixing procedures. You save time 
and money. 

Curafos is the one food-grade phosphate that develops 
a better, more stable cured color, promotes the reten- 
tion of soluble proteins, and improves storage qualities 
of all cured meats. 

For more information, write for the Curafos Formula 
11-2 brochure to: CALGON Company, Hagan Center, 
Pittsburgh 30, Pennsylvania. 


<Q is a product of Calgon Company - division of Hagan (_()-)Chemicals & Controls, Inc. 








You get uniform size, uniform weight in skinless franks and 
Other linked sausage made in PRECISION NOJAX casings. 


Time after time your product is uniform. That means you cut down 
/ on makeweight when you package. Another reason why you get 
better results and lower production costs with VISKING’s PRE- 
§ CISION NOJAX casings. 


PRECISION NQVJAX casines 


| First and last word in food casings VISKING COMPANY ovision ea ED corrorar10n 
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NEW POWER AND DURABILITY 
WITH PROVEN 332 HEAVY DUTY V-8) 


Ford’s 750 Series tilt-cab and conventional 
models provide the versatility, payloads, haul- 
ing power and economy to make them excep- 
tional city delivery and shuttle tractors. New 
power and chassis improvements make possible 
a big increase in maximum GCW ... from 
42,000 lb. to 50,000 lb. 


The improved 200-hp 332 Heavy Duty V-8 
is now standard for greater performance, proven 
durability and low operating costs. Stress- 
relieved cylinder heads, 4-ring aluminum alloy 
pistons, sodium-cooled exhaust valves and 
tungsten-cobalt alloy exhaust valve seat inserts 
are typical of the heavy-duty features to be 
found on this engine for greater durability. 

Ford F-Series models now have a 102-inch 
bumper-to-back-of-cab dimension, with front 
axle set only 28 inches from bumper. This 
permits longer trailers within given over-all 





12 


ORD TRUCKS: 
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length and bigger payloads—especially in} 
“bridge formula” states. The new independent | 
mounting system for cab and radiator sepa- 7 
rates both from adjacent sheet metal assem- § 
blies for greater durability. And radius rod-leaf | 
type rear springs provide better axle alignment 
and longer spring life. The electrical wiring ” 
system has been improved for greater relia- | 
bility. Chassis wiring is fastened within the! 
frame web, away from mud, ice and snow. 

Ford C-Series tilt-cab design distributes more 
weight to the set-back front axle to increase | 
payloads as much as 1,000 pounds. And fine | 
maneuverability makes these units popular for 
congested traffic city runs. 


These units add greater flexibility to your 
operation because they can “‘pinch-hit”’ as line- 
haul tractors with their new maximum GCW 
of 50,000 lb. 
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SAVE WITH NEW HEAVY-DUTY CONSTRUCTION THAT DOUBLES CAB, SHEET METAL AND RADIATOR LIFE 


Ford’s exclusive “‘lock-seam” radiator construction doubles the 
solder area at key seams for greatly increased strength and longer 
radiator life. 



















in | @ 42% heavier-gauge sheet metal in fenders, hood, cab floor pan 

j and toeboard gives greater strength and durability. Heavier-gauge 

ent metal on radiator tanks and header provides more strength, greater 

pa- | resistance to vibration, jolts and corrosion. 

m- © 1 : ‘ 

, 4 8) ndependent radiator mountings, separate from front end sheet 

eaf | metal, mean that road shocks and shakes are not transmitted to the 
radiator through sheet metal. Tanks, tubes and connections last longer, 

ent a require less maintenance. 

‘Ing © 

aa : “Horse collar’’ mounting, seated on resilient rubber at the center of 

| he a] frame cross member, soaks up any frame flexing . . . cuts wear and 

the 


tear on entire cooling system. 


6) Fender mountings, independent of both cab and radiator, eliminate 
stress transfers for greatly increased fender life. And only 8 bolts per 
fender allow easy removal for rapid service accessibility to engine area. 
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NEW 3-POINT CAB MOUNTING 
Two outboard front mounts plus a 
centered ‘“‘twin” rear mount provide a 
triangular system that holds the cab 
stationary while allowing the frame to 
move independently. This reduces 
strains for greater cab durability. 


SAVE WITH PRINTED 

ELECTRICAL CIRCUITS 
Ford’s printed wiring circuit is stand- 
ard on all Tilt Cab models. This system, 
designed for long life, eliminates the 
“under dash” tangle of wires, mini- 
mizes shorts and is color-coded to 
provide for easier repairs. 


FORD TRUCKS COST LESS 


YOUR FORD DEALER'S “CERTIFIED ECONOMY BOOK” PROVES IT FOR SURE... 


FORD DIVISION, SordMetor Company, 
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SAVE WITH 
NEW ACCESSIBILITY 
New Parallel Action wipers clear a 
bigger windshield area. And convenient 
access panels to the wiper motors cut 
service time and expense. These de- 
pendable wipers are available on all 


Tilt Cab models. 








HOW TO SAVE MONEY 
WITH LOW PRICED 
TRIMMINGS 


and still keep quality at high peak! — 


bu 
ru 
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Tietolin: 
ALBUMINOUS BINDER and MEAT IMPROVER | : 


Super Tietolin permits you to reduce expensive bull meat and lean 












z 


meats with low cost trimmings without sacrificing binding quality. ° << 





You thought our old Tietolin was wonderful? Well, New Super Tietolin im 
yields an additional 2% over and above qualities and yields of old Tietolin. co 


Approved for use in Federally inspected establishments 






for your complete production 





IRST SPICE - 
: Uiving Conmfran Yr ne. ce) 


NEW YORK 13,N.Y. 19 Vestry Street 
SAN FRANCISCO7, CAL...185 Arkansas St 
TORONTO 18, CANADA 98 Tycos Drive 
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Say It Ain't So 


The reaction of many editorial writers 
for the daily press to the outcome of the 
electrical equipment price-fixing cases, in 
which fines and jail sentences were imposed 
last week in the U. S. District Court at 
Philadelphia, has reminded us of the old 
(and probably untrue) tale of the dusty and 
tearful urchin who trudged behind one of 
the Black Sox of 1919, pleading: 

“Say it ain’t so, Joe, say it ain’t so.” 

We must admit that we share somewhat 
in this “sold-down-the-river” feeling. 
While it would be naive to believe that 
either organized baseball or the manufac- 
ture and sale of electrical equipment is a 
business that always is conducted by the 
rules, we do have our  leaders—our 
“heroes,” if you will—and from these we 
expect obedience to the laws and real rath- 
er than lip service for the concepts of our 
American community. 

Editors and spokesmen for business for 
years have coupled democracy and free 
competitive enterprise and have argued 
that their continued coexistence is a neces- 
sity of our way of life. It is shocking, there- 
fore, to have to report that a significant 
segment of our business leadership appar- 
ently looked upon competition as a disci- 
pline for the suckers and applied the “fix” 
as cynically as a ward heeler. 

We believe strongly that the participants 
in arrangements to regulate competition 
and maintain the status quo reveal a deca- 
dence and lack of vitality, initiative and 
imagination in their own businesses which 
their non-competition agreements can only 
compound. In the end, even though they 
may delay the process to the detriment of 
our society and economy, they will be 
pulled down by other enterprisers who are 
willing to fight and accept the risk of fail- 
ure as well as the opportunity for success. 

It is unfortunate that in a world which 
is trying to choose between our way and 
others, some of the proponents of our sys- 
tem have shown by their acts that their 
basic beliefs actually lie closer to neo- 
Marxist state socialism than to the con- 
cepts of democratic free enterprise. 
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Midwest Division of the National Independent Meat 
Packers Association will be headed by Thomas C. Mehesan, 
president and general manager of Spencer Packing Co., Spen- 
cer, Ia. announced NIMPA president Frank Thompson of 
Southern Foods, Inc., Columbus, Ga. Mehesan has been ap- 
pointed vice president of the division to replace Lloyd L. 
Needham, president of Needham Packing Co., Inc., Sioux City, 
Ia., who asked to be relieved of his official NIMPA duties for 
health reasons. The new vice president was named to serve 
until the next meeting of the midwest division. 


Of The 19TH annual meeting of the National Association 
of Hotel and Restaurant Meat Purveyors will be the Emerald 
Beach Hotel at Nassau in the Bahamas, secretary-treasurer 
Harry L. Rudnick announced. The convention dates are Mon- 
day through Friday, October 23-27, 1961. This is the first time 
the association has scheduled a meeting outside the US. 


Legislative effort of the Kansas Independent Meat Pack- 
ers Association for 1961 is being launched with a campaign 
to get House public health committee sponsorship of a bill 
to establish a state meat inspection program that would be 
voluntary at the outset and mandatory in two years. Dr. Geof- 
frey Martin, executive secretary of the Kansas State Board 
of Health, is requesting the committee to sponsor the measure, 
which duplicates 1959’s HB-375, as amended, favorably re- 
ported by the public health committee that year but not 
passed by the House. KIMPA members are contacting mem- 
bers of the committee to back up Dr. Martin’s request. 


Legislation Carrying ‘a new tax incentive” for companies 


The 


The 


Tar 


to step up spending to modernize old plants and build new 
ones will be proposed by President Kennedy in a few weeks, 
the President told a meeting of the National Industrial Con- 
ference Board in Washington, D.C. His plan is expected to 
call for faster tax write-offs for new plant investment. Pres- 
ident Kennedy said that modernization of American indus- 
trial plants has lagged behind that of West Germany, Japan, 
Canada and other nations in the last decade. Another speaker 
at the meeting of the non-profit research group, Secretary of 
Commerce Luther Hodges, pledged an expanded drive to 
develop export markets that will increase employment in the 
U.S. Secretary of Labor Arthur Goldberg told the meeting 
the Administration has no intention of trying to impose wage 
and price controls on the economy. 


First Step to obtain Supreme Court review of the De- 
cember decision denying modification of the 1920 packers 
consent decree was taken last week by Swift & Company, 
Armour and Company and The Cudahy Packing Co. when 
they filed notice of appeal in U.S. District Court in Chicago. 
The notice suggests several possible errors in the decision by 
District Judge Julius J. Hoffman, such as construing a 1932 
Supreme Court decision by Justice Benjamin Cardozo as de- 
priving the District Court of discretion to modify the decree 
as long as the companies continue to be large meat packers. 


Introduction of a humane slaughter bill in the Indiana 
House last week brings the current state count to at least six. 
Sponsors of the Indiana measure (HB-566) are Reps. Donald 
R. Yeagley of South Bend and Birch E. Bayh, jr., of Terre 
Haute. Bills also are pending in Tennessee, New York, Con- 
necticut, Utah and Ohio. 


iff Import quotas on sheep, lambs, mutton and lamb would 
be provided by a bill (S-876) introduced late last week by 
Senator Gale W. McGee for himself and Senator J. J. (Joe) 
Hickey. Both are Democrats from Wyoming. 












LEFT: Overall view of speakers’ table 
at annual banquet. At podium is re- 
tiring president J. O. Simpson, gen- 
eral manager, The First Co-Operative 
Packers of Ontario, Ltd., Barrie, Ont. 


AT LEFT: Newly-elected executive officers of MPCC 
are (I. to r.): vice presidents, P. L. Ayers, Swift 
Canadian Co., 
Packers, Ltd., both Toronto; president, J. D. Small, 
J. M. Schneider, Ltd., Kitchener, and vice presi- 
dents, A. T. Beresford, Burns & Co. (Eastern), Ltd., 
Kitchener, and J. Folkes, Legrade, Inc., Montreal. 


Ltd., and W. W. Lasby, Canada 


Technology Points Way at Canadian Meeting 


NRELIABLE franks’ were 
| | “fired” as a drain on profits 

and consumer good-will, and 
low temperature rendering was pro- 
moted on merit, as science and tech- 
nology pointed to the solution of 
some production problems last week 
at the 41st annual meeting of the 
Meat Packers Council of Canada in 
Toronto’s Royal York Hotel. 

The livestock outlook, progress in 
developing meat-type animals and 
some merchandising pointers also 
were discussed before approximate- 
ly 300 packers, suppliers, govern- 
ment officials, educators, retailers 
and other guests. 

The cheapest formula does not 
necessarily result in the lowest cost, 
the group heard in the frankfurt 
discussion, along with a recommen- 
dation that processors establish a 
profile for an acceptable product and 
stick to the guides. Low temperature 
rendering has improved lard quality 
at a Cincinnati plant and the pro- 
teinacious by-product, which has 
been kept as long as four months in 
a freezer, has been used in sausage 
at 10 to 15 per cent levels with good 
results, another speaker reported in 
describing his firm’s experience. 

Canadian hog quality shows some 
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evidence of improvement, and the 
long-range cattle outlook appears 
bright for the producer, observed an 
official of the Canada Department 
of Agriculture. 

The Meat Packers Council chose 
J. D. Small, vice president and gen- 
eral manager of J. M. Schneider, 
Ltd., Kitchener, as president for the 
coming year. Vice presidents are: 
A. T. Beresford, plant manager of 
Burns & Co. (Eastern), Ltd., Kit- 
chener; W. W. Lasby, assistant gen- 
eral manager of Canada Packers, 
Ltd., Toronto; P. L. Ayers, president 
of Swift Canadian Co., Ltd., Toronto, 
and J. Folkes, plant manager of 
Legrade, Inc., Montreal. H. Keith 
Leckie and D. M. Adams, both of 
Toronto, were renamed as managing 
director and secretary-treasurer of 
the council, respectively. 

The 1962 annual meeting of the 
group was set for February 5-7 at 
the Queen Elizabeth Hotel, Mont- 
real, Quebec. 

DISCIPLINE FOR FRANK: F. 
Warren Tauber, manager of the food 
and packaging development section, 
Visking Co., division of Union Car- 
bide Corp., Chicago, described some 
methods for solving frankfurt pro- 
duction problems. To establish a high 


degree of consumer acceptance for a 
frank, he emphasized, it is essential 
that the product be readily repro- 
duced from day to day and batch to 
batch. To this end, chemical and 
technological profiles should be es- 
tablished for the acceptable frank- 
furt, along with a detailed processing 
description. This data should be ac- 
cumulated when operations are 
normal so there is a sound reference 
point when trouble occurs. 

The chemical profile should in- 
dicate the desired levels of moisture, 
protein, fat, ash (salt) and pH. The 
technological profile should describe 
the size, shape, surface, core texture, 
core color and flavor. These estab- 
lished profiles provide a fixed point 
toward which the raw materials, 
the processing and the handling are 
to be directed. They recognize the 
basic fact that frankfurt production 
is in a delicate balance, Tauber said, 
and an imbalance in any one phase 
changes the frankfurt. 

The frankfurt, in which beef and 
pork are widely used as raw ma- 
terials, should be graded and identi- 
fied, Tauber advised. The raw ma- 
terials should be checked for their 
collagen and myosin content. Col- 
lagen, a protein associated with con- 
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nective tissue, does not aid frank- 
furt quality, while myosin, associated 
with skeletal tissue, does. 

Skins, tripe, lips and shanks are 
high in collagen and should be used 
judiciously in frankfurt formulation, 
Tauber asserted. The same caution 
should be observed with defatted 
tissue from low temperature render- 
ing. Frankfurts with high collagen 
content shrivel and shrink consider- 
ably on consumer cooking, produc- 
ing an unattractive shriveled prod- 
uct that may curl up and look like 
a doughnut. 

A simple quality control test— 
the consumer cook test—will estab- 
lish the competitive quality of the 
frankfurt. (See THE NaTIoNAL Pro- 
VISIONER of October 11, 1958, for de- 
tails on protein emulsifying.) In the 
test, a package of frankfurts is 
weighed to the nearest gram and 
placed in boiling water, which is 
reheated until it boils again; then 
the frankfurt is allowed to cool for 
about 15 min. A good quality prod- 
uct will show virtually no weight 
loss upon reweighing, while the high 
collagen item will lose up to 25 per 





TOP: Nathan Phillips (left), mayor of 
Toronto, who greeted conventioners 
at luncheon, receives rib of beef gift 
from J. O. Simpson, retiring MPCC 
president. BOTTOM: Dr. K. F. Wells 


(left), veterinary director general, 
CDA, Ottawa, talks with H. Keith 
Leckie, managing director, MPCC. 
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F. W. TAUBER 
SPEAKERS at Meat Packers Council 


cent its precook weight, he reported. 

Myosin, the protein characteristic 
of muscle, is excellent for frank- 
furts, he continued. Its advantageous 
properties are: high water binding 
capacity, solubility in dilute saline, 
heat coagulability and good spread- 
ing properties of aqueous solutions 
on fatty surfaces. Any proposed ad- 
ditives to frankfurts must have good 
water binding and emulsifying prop- 
erties for fat. These properties are 
best obtained from lean muscle pro- 
tein and in decreasing levels from 
blood plasma, egg yolk, egg white, 
milk proteins and cereal products. 
The type of protein used is an im- 
portant factor in the manufacture 
of comminuted products, such as 
frankfurts and bologna. 

CHEMICAL PROFILES: Tauber 
then described several different 
types of frankfurts with chemical 
profile as listed in Table 1. The 
“ideal” frankfurt in the table, he 
said, is ideal from a standpoint of 
analysis since it adds up to 100 per 
cent, which is rare in practice, and 
the moisture-protein relationship 
adequately fulfills the requirements 
of the Meat Inspection Division, 
U. S. Department of Agriculture. 

Sample A contains about the max- 
imum fat that may be incorporated 
into a frankfurt under present tech- 
nological systems. It is difficult to 
prepare this type frankfurt, even 
in the laboratory under highly con- 
trolled test procedures. Some de- 
gree of fat separation occurs and a 
highly fragile product that breaks 
or scars on handling results when 
fat content over 38 per cent is at- 
tempted in frankfurts, Tauber said. 
Visking is planning studies to es- 
tablish types and amounts of fat 
most suitable for frankfurts and es- 
pecially the associated problems of 
shelf life with these products. 

Sample D is high in moisture 
content. This product may shrivel 
easily, and the moisture-salt rela- 
tionship is such that the product is 
relatively susceptible to spoilage. 

Table 1 shows that a large array 
of formulas with beef and pork is 








R. K. BENNETT PAUL ZILLMAN 


meeting covered a variety of topics. 


possible. However, if a radical de- 
viation is made from the ideal prod- 
uct, problems of processing, han- 
dling and storage will counterbalance 
any economic advantages that accrue 
from the seemingly favorable for- 








TABLE 1: FORMULAS FOR FRANKFURTS 
a B c DBD IDEAL 
MOISTURE 45% 50% 60% 65% 58% 
SALT 3% 3% 3% 3% 3% 
FAT 42% =—636%)— 24%) d1BG%Cisi2T 


PROTEIN 9% W% 12.7% 13.6% 12% 





TOTAL 99% = =— 99% - 99.7% 99.6Vo 100% 





mula. The cheapest formula does not 
necessarily give the finished frank- 
furt with the lowest cost, the speak- 
er emphasized. 

All-meat frankfurts prepared un- 
der the old federal Specification 
PP-S-81, using 60 per cent pork 
and 40 per cent beef, gave yields 
of 115 to 117 per cent. These yields 
were calculated from the meat block 
weight to weight of finished salable 
frankfurts. Tauber said this is about 
the best one can expect on yield in 
an all-meat frankfurt since the mois- 
ture-protein relationship must be 
maintained. 

An additional limitation on yield 
in an all-meat product results from 
the peeling problem designated the 
“Pennsylvania problem” since it 
occurs most frequently in that state, 
which limits frankfurt production 
to the all-meat type. There is a 
high incidence of surface damage as 
the product is transported through 
the peeling machine. The damage is 
usually a pitted area approximately 
1 in. from the end of the frankfurt. 
As much as 30 per cent of the frank- 
furts can be damaged in this manner, 
Tauber noted. The product can be 
peeled readily by hand. 

Examination of damaged frank- 
furts has shown them to have a 
well-defined surface or skin and a 
soft core. Compression of the frank- 
furts along the major axis produces 
a large number of folds or wrinkles, 
which also are produced when the 
frankfurt passes over the suction 
roller of the peeling machine. A fold 
or blister is formed when the casing 
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LEFT: Participants in pork panel (I. to r.): Allan Cook, pig 
producer, Cooksville, Ont.; W. S. McMullen, CDA; W. P. 
Watson, Ontario Department of Agriculture; S. L. Med- 
land, Swift Canadian Co., Ltd., Toronto; Nathan Gor- 
don, Steinbergs, Ltd., Montreal, and W. W. Lasby, Can- 
ada Packers, Ltd., Toronto. RIGHT: Beef panel (I. to r.): 


is being removed, and this fold is 
picked up by the vacuum roller, re- 
sulting in the localized damage. 

This damage, according to the 
Visking official, can be prevented 
or minimized by two steps singly 
or in+combination: 1) reduce the 
added moisture in the emulsion at 
the chopper level and 2) increase 
the temperature of the frankfurt 
surface prior to peeling. 

GOOD PEELING: Two require- 
ments for good peeling are a good 
smooth surface from which the cellu- 
lose casing can be removed and the 
proper moisture-protein relation- 
ship so tab and tear formation on 
the casing can be readily achieved. 

If the preceding requirements are 
met, the following are additional 
requirements for good peeling per- 
formance: 1) stuff casing to recom- 
mended diameters. Do not overstuff. 
If there is overstuffing, a bit of the 
product finds its way into the tie 
section and prevents the peeling 
machine knife from making a clear 
cut tear; 2) hang product so as to 
reduce the number of smokestick 
marks (excessive weight on the top 
links will deform them and prevent 
good peeling performance); 3) es- 
tablish necessary internal chill tem- 
peratures to give good peeling per- 
formance. All-beef frankfurts be- 
come very rigid at normal holding 
cooler temperatures and are ejected 
through the peeling machine virtu- 
ally without peeling. 

High pork content frankfurts are 
very subject to damage on the peel- 
ing machine. Their surface becomes 
less subject to damage at 45° to 
50° F. The temperatures can be 
raised if damage occurs; however, 
the temperature should not be 
raised to such high levels that bac- 
teriological problems may result. 

Tauber observed that at times 
peeling difficulties are experienced 
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with the fast chill cabinets because 
the temperature of the product is 
allowed to get below 45° F. 

The fundamental physical princi- 
ples governing frankfurt processing 
are time and temperature, relative 
humidity and size and shape. “Size 
and shape” implies the concept of 
surface volume relationships and 
this is most important in under- 
standing emulsion stability, heat 
penetration, processing shrink and 
how to select packaging materials to 
get the optimum use from the select- 
ed film. 

In the ensuing discussion, Tauber 
observed that if a sausage pump 
were to be used for frankfurt and 
bologna production, it would need a 
free flow of 30,000 lbs. per hour. 
While meat type cellophane is an 
excellent packaging material for 
frankfurts, it at times gets wetted 
if cycling show case holding tem- 
peratures permit the moisture in 
the product to migrate to the film’s 
inner face, causing it to relax and 
lose tautness. 

LOW TEMPERATURE REN- 
DERING: J. A. Dalve, director of the 
research division, The E. Kahn’s 
Sons Co., Cincinnati, described his 
firm’s experience with a low tem- 
perature lard rendering system. 

Before installing the new system, 
Dalve explained, Kahn’s used the wet 
rendering technique in which the 
total time for processing a tank 
charge was 8.5 hrs. The cooking was 
done with steam pressure at 60 psi. 
for a period of 2 hrs. The process 
produced a prime steam lard, a di- 
gester tankage with about a 50 per 
cent protein value and stick with a 





TABLE 2: QUALITY LARD VALUES 
Prime Steam Low Temp. 
La Lard 


Free Fatty acid 0.30% 0.14% 
Color 5 Yellow 2 Yellow 
Lovibond 6 Red -3 Red 
Flavor and Odor Normal improved 





¥ 


high nitrogen value. Unfortunately, 
the high temperature denatured the 
protein components and rendered 


them unsuitable for edible usage. ~ 


The digester tankage could not im- 
bibe and hold water, and had a 
burned or acrid odor and flavor. 
At the time and temperature values 
used in the wet rendering technique, 
some free fatty acids were formed 
along with coloring matter and vola- 
tile odoriferous substances. 

The low temperature technique, 
Dalve reported, materially improved 
the quality of the main product, 
lard (see Table 2). Both the f.f.a. 
and color values were ‘improved by 
about 50 per cent. With a series of 





Dr. R. H. Ingram, Ontario Agricultural College, Guelph; — 
A. A. McTavish, Ontario Beef Producers Association, Pais- 
ley; R. K. Bennett, CDA, Ottawa; Dr. G. E. Raithby, On- 
tario Agricultural College; J. Wright, Dominion Stores, 
Ltd., Toronto; L. R. Cameron, Canada Packers, Ltd., 
Toronto, and J.D. Small, J. M. Schneider, Ltd., Kitchener. 





slides, the speaker illustrated the | 


operations of the Sharples low tem- 
perature process used at Kahn’s. 


The raw fat first is ground through — 
a %-in. plate and heated with © 


rapid agitation to 90° F. in a steam © 


jacketed kettle. The material then 
flows through a comminuting mill 
with 4-in. perforations to a second 
steam jacketed kettle, where it is 
heated to 100° to 102° F. before be- 
ing pumped to a Sharples Super D 


Canter which removes the bulk of © 
the edible protein material. The ma- © 
terial discharges directly into tele- © 
scope type fibreboard boxes to a | 
depth of 2.5 to 3. in. and then moves © 


into a freezer for rapid chilling. 


The effluent, a fat sludge with a F 


small percentage of proteinacious 
material, is pumped to the Auto- 
jector feed tank where the material 
is heated to 200° to 205° F. by the 
introduction of live steam. This con- 


eed 





ditions the fluid for final centrifu- 4 


gal separation and clarification. The 
unit separates the effluent into its 
three component parts, clear lard, 
water and sludge, The fat has a 
moisture content of less than 2 per 
cent, Dr. Dalve ‘reported. 

KAHN’S SYSTEM: The system 
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at the Kahn’s plant is rated at 15,- 
000 lbs. of raw fat per hour, requires 
two operators and occupies a floor 
area of 20 ft. x 30 ft. The raw fat 


loaf and produces a normal prod- 
uct with respect to flavor, texture 
and keeping qualities at levels of 





TABLE 3: NUTRITIONAL COMPARISON OF 
PORK TRIMMINGS VS. CENTRIFUGALLY 
DEFATTED MEAT TISSUE POUND FOR 
POUND SUBSTITUTION BASIS 





: 10 to 15 per cent, Dr. Dalve claimed. 
' grinder and first comminutor are on At these same levels, the texture éaipiiliian pon 
| one level, and the remaining equip- of wieners when heated by hot a Trimmings 
ment on the floor below. Essentially water or broiling is quite acceptable, ma Pin 
complete automatic control is pro- he observed. The Kahn’s executive Arsinine 1.25% 0.70% 
, vided, Dalve said. then presented a chart (Table 3) am oaee ome 
Bs The protein material discharged showing that the protein material presen ay 0.67% 
$ Hite : j 5 .41% 0.64% 
\ from the Super-D-Canter is fibrous is essentially the same in amino Methionine 0.23% 0.28% 
' in character, pale pink in color, soft acid values as pork trimmings. “Oa oan 
in texture and has a typical analy- He reported that the material has yous vee -—_ - 
sis of: protein, 17 per cent; water, been kept up to four months in a 
ph; 53 per cent, and fat, 30 per cent. freezer with no appreciable change Euniets: of nae acveiialthemes 
ais: Since the material is not denatured in quality, that it can be pumped : 
> : ; to the U. S. in 1960 totaled nearly 
n- by heat, it can hold water and has by conventional sausage pumps and 45,000,000 Ibs. about 8.000.000 lbs 
res, a meaty flavor when cooked alone. it does not lessen the normal shelf cases ae guy, : 
td. However, its inherent color val life of the product to which it ha less than in 1959. Total exports 
ial Sicha win ee ee ee ae S amounted to 65,000,000 Ibs., also a 


aly, ° 


is low since the addition of curing 
materials and subsequent heating 
of the material do not yield a red 
color, the Kahn’s official noted. 


been added. However, when the 
material is added beyond the 15 per 
cent level, the sausage product does 
loose firmness and flavor. The yield 


decrease of 8,000,000 Ibs. from 1959. 
Quality, the Number 1 problem in 
the hog industry, did not show any 


the Dr. Dalve cautioned that the ma- of proteinacious material is from marked change, Bennett said. The 
red § terial is highly perishable. Once the 7.5 to & t. The boxed mate. rena of Game > Boge i 
; ee ee ee ee oe creased by 1 per cent, but this was 
Be. system is placed in flow, holding ial is moved into the freezer within clink Giw'es it f 7 ly 2 ‘ 
a periods should be avoided. At the 15 min. at the Kahn’s plant, Dr. pa ‘Ba ae pally Seat ye heey 05 
. Kahn’s plant, the material is boxed Dalve remarked. an nena tx a li Af 
— and moved into a blast freezer and LIVESTOCK OUTLOOK: R. K. aa $3.00 ¢ + Shenind iG a " 
cere then reduced with a Hughes shred- Bennett, chief of the merchandis- ei : ae o t be 2 3 
jue, der when needed for sausage produc- ing section, production and market- ‘an While it Fe t 8 ate tn f AP 5 
ned tion. The firm has used portable ing branch, Canada Department of di ro its f nag h je eewereet 
la- refrigerants for chilling but found Agriculture, Ottawa, reviewed high- pa ag charger 9A 9 sae 
the cost relatively high, about 1.5¢ lights of Canadian hog and cattle ca eet aa es pe na posta 
ae, per lb., the research director said. | production. Approximately 6,800,000 adiaiied Ch a “ ‘Gu a 
ved Kahn’s is experimenting with a hogs were produced in 1960, a drop ii pion k ibe N . rats 9 d 
si manufacturer in developing new of 21 per cent from the 1959 total salen 1960 oe sted $1.1 sage 5 
a rapid chilling equipment. The com- of 8,600,000. The decline was nearly cme ol total ater aad hens 
fies. pany also is experimenting with 25 per cent in the west and 18 per 964 een conk Sab hi sities in th 
sof chilling the defatted tissue in an cent in the east. While 1960 prices saad in 1959 . ” 
the oleomargarine seeder, which is a were about the same as in the pre- wes mse! ies d that the C 
EE jacketed screw chilled by liquid vious year, they fluctuated more dies ago a d ; “2 we @ 
% brine, the speaker reported. widely, from a low in March when ithi N . th a — 
ugh The proteinacious material has grade A hogs brought $19 per cwt. with U. & srs press re ae 
with been used in the manufacture of at Toronto to a high of $30 on the on pe B nee petit ag " a 
cam meat loaf, pickle loaf and peppered Toronto market in December. ee —— aramid 
hen and a ceiling when it is light. 





Since the various grain support 
programs have largely removed the 
price of corn as a factor in U. S. hog 
prices, they now generally fluctuate 
on a two year up and two year 
down cycle, regardless of weather, 
Bennett noted. Based on an analysis 
of the past three hog price cycles, 
the 44-month cycle will have a pe- 
riod of lower prices for about 14 to 16 
months. The Canadian hog producer 
is faced with the resulting price pat- 
tern: a period of about 14 to 16 
months or a third of the cycle with 
lower prices, possibly at a level the 
producer might consider unprofit- 
able, and reasonably good prices for 


‘the other two-thirds of the cycle. 


The Canadian forecast of hog mar- 
keting indicates that federally in- 
lard, spected slaughter for the first quar- 
in BIRTHDAY gift:pipe is presented to L. W. Pearsall (center), chairman, agricul- ter will average 126,000 weekly, a 
per tural stabilization board, CDA, Ottawa, by Fred H. Schneider (left), president, drop of about 19 per cent from the 
J. M. Schneider, Ltd., Kitchener, and Norman J. McLean, vice president, Can- _— first three months of 1960. The 

stem ada Packers, Ltd., Toronto. Pearsall also received birthday cake from group. [Continued on page 43] 
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Meat is in Good Shape With 


This New Hydraulic Shaping Press 


AT LEFT: 1. Pressure applied to meat in shaping stroke is set on this easy-to- 
read dial. Pressure used depends on texture of meat. 2. Fresh frozen meat is 
cut to uniform portion weight. 3. Cut piece is set in cavity of press and the 
piston head is activated with a foot pedal. 4. A 5-oz. portion of meat can be 
shaped into a steak of this size by using new hydraulic meat shaping press. 


NEW hydraulic press with con- 

trolled pressure on the shaping 
stroke and equipped with inter- 
changeable die molds can be used to 
shape different kinds of fresh frozen 
meats. 

The mold shapes include chops, 
steaks and T-bone steaks. From a 
blocky 5-oz. portion of frozen meat, 
the unit shapes a broiler grill size 
steak. It has a rated capacity of 
1,200 pieces per hour. 

There are several claimed advan- 
tages in using the press. First, the 
unit forms an eye-appealing cut 
with a uniform shape from a rela- 
tively small weight portion of meat. 
The 5-oz. portion shown in one of 
the accompanying photos produced 
a steak 6 in. x 2.5 in. x 0.875 in. This 
large boneless steak can be produced 
from less expensive tenders. 

Second, the press can be used to 
shape meat ends that do not yield a 
desired weight, such as the tails of 
tenders. The heart of the tender 
yields an attractive piece of meat, 
whereas the tail is too thin to be 
appetizing. The press can shape a 
piece of meat weighing as little as 1 
oz. It also can shape meat that nor- 
mally lacks an attractive shape, such 
as frozen liver slices. 

Third, by compressing the meat to 
a specific density, the press tenders 
the meat. The pressure on the press 





LEFT: Chop 
their shape. RIGHT: Large T-bone cavity requires 14-0z. portion for shaping. 
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can be adjusted for any desired 
setting up to 1,000 psi. The manu- 
facturer claims that an _ excess 
amount of pressure can serve to 
toughen the meat. 


There is an optimum density to <9 


which meat can be compressed for 
rupturing the tissues mechanically. 
If this is exceeded, the tissues are 
compressed into a toughness pattern 
that exceeds the normal state of the 
tissue, it is claimed. The correct 
pressure, on the other hand, ten- 
ders the lower grades of beef. 

Fourth, in shaping the fresh frozen 
pieces, the unit does not liberate 
any of the meat juices. The meat is 
frozen to about 28°F. to 30°F., just 
enough to permit easy handling and 
no smearing. 

Fifth, the shape imparted to the 
meat is retained during the broiling 
process. 

The shaping press can be equipped 
with casters and is a self-contained 
unit requiring only electrical power. 
The motor, which operates on a 220- 
volt, 3-phase, 60-cycle current, is 
contained in a stainless steel splash- 
proof housing. 

The shaping head has two parts, 
the die and the cavity. The die sizes 
are as follows: for the chop, 4 in. x 
3 in.; for the steak, 5 in. x 3.5 in., and 


for the T-bone steak, 11 in. x 4.5 in. baa) 


x 1.5 in. To shape the T-bone, an 


and steak dies can mold 2-0z. portion shown between them to 
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TOP: Difference in product appear- 
ance can be noted in this 5-oz. por- 
tion and 5-oz. shaped steak. BOT- 
TOM: Meat retains its shape through 


broiling, even when well done. 


approximately 14-o0z. portion of meat 
is required. The unit can press up to 
a 1-lb. portion in any desired shape. 

The die and the cavity are chrome- 
plated.. The compression does not 
discolor the meat in any way. The 
machine is activated by a foot ped- 
al and it completes its cycle in two 
seconds. 

The new unit is manufactured by 
C. G. Metal Products & Mfg. Co., 
Chicago. 

An additional advantage claimed 
for the press is uniformity of shape. 
This, in turn, permits standardiza- 
tion of the packaging container and 
maximum utilization of storage space 
in holding cooler shelfing. 

The dies for the piston head and 
cavity can be changed in a matter of 
minutes with the aid of a rod key. 


Packer Will View Work 
Of LCI at lowa Meeting 


Jim Olson, vice president of Geo. 
A. Hormel & Co., Austin, Minn., and 
current chairman of the beef com- 
mittee of the American Meat In- 
stitute, will explain how the meat 
packing industry can profit from 
livestock conservation at the annual 
meeting of Livestock Conservation, 
Inc., to be held February 22-23 in 
Des Moines. 

He will participate with leaders 
of production, transportation and 
marketing in a general session de- 
voted to exploring the theme of the 
two-day meeting, “Everyone Profits 
from Livestock Conservation,” R. 
Harvey Dastrup, LCI executive di- 
rector, has announced. 

Four national LCI standing com- 
mittees on safe handling of livestock, 
hog cholera, cattle grubs and bru- 
cellosis will be represented by top 


panels which will discuss major 
problems in each of these areas, ac- 
cording to Harold Stone, The Rath 
Packing Co., Waterloo, Ia., general 
chairman for the meeting. 

Dr. J. W. Cunkelman, chief vet- 
erinarian, Swift & Company, Chi- 
cago, and chairman of the LCI stand- 
ing committee on cattle grubs, will 
be in charge of the “open house” 
panel discussion of that subject. Don 
Willems, manager, livestock han- 
dling, Armour and Company, Chi- 
cago, and Luther Thompson, vice 
president and general manager, Un- 
ion Stock Yards Co. of Omaha, will 
be on the safe handling of livestock 
panel. 

Participating in the cattle grubs 
panel will be L. M. Kyner, vice 
president, The Rath Packing Co., 
and Irwin C. Elliott, western sales, 
Chemagro Corp. C. W. McMillan, ex- 
ecutive vice president, American 
National Cattlemen’s Association; 
Carl F. Neumann, secretary-general 
manager, National Live Stock and 
Meat Board, and LCI president Dr. 
Harry Kingman, American Veteri- 
nary Medical Association, will sit in 
with the brucellosis panel. 


Tex-IMPA May Adopt New 
Name to End ‘Confusion’ 

The Texas Independent Meat 
Packers Association may adopt a 
new name so its identity won’t be 
confused anymore with that of an- 
other meat packer organization, ac- 
cording to Jim Camp, executive di- 
rector of the Texas group. 

New names suggested at a recent 
Tex-IMPA board meeting in Dallas 
include: Texas Meat Packers Asso- 
ciation, Texas Association of Meat 
Packers, Texas Meat Institute and 
Texas Meat Council. The matter 
will be reviewed at a June 9 board 
meeting at the Villa Capri Motor 
Hotel in Austin. 

Action at the Dallas meeting in- 
cluded the elimination of all regis- 
tration fees for the Tex-IMPA con- 
vention except for a $75 registra- 
tion fee to be charged suppliers 
that are not associate members. The 
1961 convention is set for August 
10-12 at the Sheraton-Dallas Hotel, 
Dallas. 

The board also voted to petition 
the state commissioner of health to 
simplify labeling regulations. 


Financial Notes 

The board of directors of Wilson 
& Co., Inc., Chicago, has declared a 
dividend of $1.0625 per share on the 
company’s $4.25 preferred stock for 
the January 1-March 31 quarter, 
payable April 1 to stockholders of 
record on March 17. 
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Federal Meat Inspection 
Is Granted to 10 Plants 


The Meat Inspection Division, U.S. 
Department of Agriculture, has 
granted inspection to the following 
10 plants: 

Maid-Rite Steak Co., Inc., 618 W.-. 
Lackawanna ave., Scranton 3, Pa.; 
Empacadora Puertorriquena de Car- 
nes, Inc., No. 1 rd., Km. 32.4, Bairoa 
Ward, mail, P. O. Box 595, Caguas, 
P.R., also doing business as Puerto 
Rico Meat Packing Co.; John P. 
Harding Market Co. of California, 
245 W. Pomona blvd., Monterey 
Park, Cal.; The G. Erhardt Sons, 
Inc., 545 Poplar st., Cincinnati 14, O., 
and Rite Portion Meat Co., King st., 
Providence 9, R.I. 

Also, Frankie’s Prepared Foods, 
Inc., 212 State Line rd., East Pales- 
tine, O.; Myers Foods, Inc., Cream- 
ery rd., Plumsteadville, Pa.; G. Ca- 
paldi & Sons, Inc., 206-216 Dexter 
ave., Watertown 72, Mass.; Van de 
Kamp’s Coffee Shops, 3020 San Fer- 
nando rd., Los Angeles 65, Cal., and 
Morrison Merchandising Corp. of 
Louisiana, 3601 Lausat st., mail, P. O. 
Box 614, Metairie, La. 

Meat inspection has been with- 
drawn from Sidney Packing Co., 
E. Dodge rd., mail, P. O. Box 291, 
Sidney, Neb. 

Changes in names of five offi- 
cial establishments reported by the 
MID are: Crown Dressed Beef Co., 
Jensen and Lassen sts., mail, P. O. 
Box 276, Kerman, Cal., instead of 
San Joaquin Packing Co.; Ever Best 
Provisions, Inc., 610 Bergen ave., 
Bronx 55, N. Y., instead of Para- 
mount Meat Processors, Inc.; Mo- 
sey’s Corned Beef Co., Inc., 190 
Chestnut st., Springfield 3, Mass., 
instead of The Finest Provision Co. 
of Springfield; Frozen Meat Packers, 
Inc., 845 N.W. 71st st., mail, P. O. 
Box 38-546, Miami, Fla., instead of 
Florida Quick Freeze & Cold Stor- 
age Co., doing business as Florida 
Meat Packers, and Suzanna’s Kitch- 
en, Inc., 1066 Northside dr., N.W., 
Atlanta 18, Ga., instead of Southern 
Pizza Co., Inc. 


Hurry for AMI March 3-4 
Sales Training Workshop 


Persons planning to participate in 
the American Meat Institute’s first 
sales training workshop of 1961 are 
urged by John H. Moninger, direc- 


. tor of the AMI department of spe- 


cial services, to complete their reg- 
istration as soon as possible. The 
first workshop is scheduled for 
March 3-4 in Chicago. Details may 
be obtained from Moninger at the 
American Meat Institute, 59 E. Van 
Buren st., Chicago 5, II. 
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PARTICIPANTS in general session on first day of meeting 
are (I. tor.): general counsel Edwin H. Pewett; executive 
secretary John A. Killick; division vice president Walter 
Webb, Webb & Co., Helena Ark., and NIMPA president 
Frank W. Thompson, Southern Foods, Inc., Columbus, Ga. 


HILE reaffirming their oppo- 
W sits: to any regulation limit- 

ing moisture in hams and 
other cured meats, directors of the 
National Independent Meat Packers 
Association have. taken particular 
exception to the differing treatment 
accorded cooked cured products in 
the “ham pumping” regulation pro- 
mulgated December 30 by the Meat 
Inspection Division, U. S. Depart- 
ment of Agriculture. 

The new Section 17.8(e) of the 
Meat Inspection Regulations per- 
mits 10 per cent added moisture in 
smoked hams and certain other 
smoked pork products but prohibits 
any added moisture in those items, 
either smoked or unsmoked, when 
cooked. 

The NIMPA board, meeting in 
Dallas on February 2, voted to re- 
cord its protests with the MID. 

The directors decided to make no 
recommendation, pending further 
study, in regard to a recent propos- 
al to the MID by the Western 
States Meat Packers Association 
that would require retailers’ private 
meat labels to declare the name and 
number of the federally inspected 
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Pat. 
SAUSAGE seminar (left) attracted large, attentive crowds. Buffet luncheon (right) was social highlight of meeting. 


NIMPA—Southwest » 





establishment where 
was produced. 

In other action at the Dallas board 
meeting, which preceded a two-day 
regional gathering of NIMPA’s 
southwest division, the directors 
adopted an official policy position 
on a number of legislative matters 
that would affect the industry di- 
rectly or indirectly. 

The position supports: HR-373 by 
Rep. H. R. Gross (R-Ia.) to prohibit 
the importation of pork and other 
farm products from the Soviet Union, 
Poland and other Communist-dom- 
inated countries; HR-927 by Rep. 
John W. Byrnes (R-Wis.), which 
would require imported food to 
meet U. S. standards for sanitation 
and labeling, and HR-45 and similar 
bills that would protect the tax- 
deductible status of trade associa- 
tion dues used in part to influence 
legislation. 

The board also voted to support 
HR-942 by Rep. Paul B. Dague 
(R-Pa.) on the condition that it be 
amended to include packers. The 
Dague bill would amend Title III 
of the Packers and Stockyards Act 
to provide that marketing agencies 


the product 


New Ham Rule Hit: 
Board Takes Stand on 
Legislation at 


Meeting in Dallas 


shall not be liable for selling live- 
stock mortgaged under the Bank- 
head-Jones Farm Tenant Act. 
Opposed by NIMPA are the com- 
pulsory grading bill (HR-1035) by 
Rep. Abraham J. Multer (D-N. Y.); 
all legislation to increase the mini- 
mum wage under the Fair Labor 
Standards Act; HR-1940 by Rep. 
Elmer J. Holland (D-Pa.) to reduce 
the work week to 32 hours, and a 
proposed National Turkey Act (HR- 


159) by Rep. B. F. Sisk (D-Cal.), 


which would empower the Secretary 
of Agriculture to institute a national 
marketing program for turkeys. 


Several proposed measures to pro- © 
vide tax incentives for small busi- ~ 
ness development were endorsed in © 


principle by the NIMPA board. Bills 
meriting further study, the directors 
decided, include: HR-892 by Rep. 


Victor L. Anfuso (D-N. Y.), which 4 


would direct the Secretary of Agri- 


culture to distribute surplus foods © 


through a food stamp plan; HR-996 
by Rep. John Lesinski (D-Mich.) 
to limit production of corn, wheat, 
cotton, peanuts and tobacco, and 


HR-912 by Rep. E. Y. Berry (R- | 


S. D.) to establish quotas for wheat 
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and many other agricultural crops. 

ROOSEVELT BILL: No action 
was taken on HR-3798 by Rep. 
James Roosevelt (D-Cal.) since it 
was introduced on the day of the 
board meeting, but the measure to 
curb vertical integration in the meat 
industry was discussed at the south- 
west divisional meeting by NIMPA 
general counsel Edwin Pewett and 
executive secretary John A. Killick. 

The Roosevelt bill would prohibit 
packers whose gross sales exceeded 
$30,000,000 in the previous year 
from engaging in retailing and also 
would bar retailers of like size from 
the processing end of the meat busi- 
ness. (A_ statement attributed to 
Rep. Roosevelt in the Congressional 
Record of February 2, in which he 
reportedly said that the bill would 
bar packers from processing, turned 
out to be in error.) 

At the NIMPA southwest meet- 
ing, Killick stressed the importance 
of an informed membership with re- 
gard to legislation and Pewett ex- 
plained NIMPA’s position on sever- 
al legislative measures to packers. 

Killick also suggested that state 
meat packing associations be com- 
bined into a council to permit wider 
distribution of information, with 
NIMPA acting solely as a “clearing- 
house.” He stated that NIMPA’s 
official policy has been to encourage 
the growth of state associations. 

Packers and processors attending 





NIMPA’'s director of sales training 
Fred Sharpe (right) chats with Gor- 
don (Parky) Parkinson, manager of 
operational planning, Trans World 
Airlines, during break in meeting. 


the 144-day regional meeting at the 
Statler-Hilton Hotel also were told 
how to use the word FEAR as a 
power against negative thinking and 
how less attention to volume can 
help their “sick” industry. In addi- 
tion, they had the opportunity to 
submit individual problems for in- 
formal discussion and clarification 
at 10 seminars covering every phase 
of the meat packing industry. 
Using several gadgets, an approach 
spiced heavily with anecdotes and 
red paper hearts, which had been 
placed on the lapels of packers’ 


jackets, Gordon (Parky) Parkinson, 
manager of operational planning, 
Trans World Airlines, Kansas City, 
explained how the word FEAR can 
be used to combat the negative 
thinking (or “mental junk”) which 
appears to be prevalent in U. S. in- 
dustry at the present time. 

If the letters in the word FEAR 
can be used to stand for faith, en- 
thusiasm, aim and resourcefulness, 
and if packers and processors will 
make use of these qualities at all 
times in running their business, then 
much negative thinking can be 
changed. But, if the “mental junk” 
is to be eliminated successfully, 
“you must put your heart into it,” 
he said, pointing to the red paper 
hearts on the jackets of those in the 
audience. 

THE PROFIT PICTURE: Describ- 
ing the meat packing industry as 
“sick” and citing figures to back up 
his statement, Norman Brammall, 
president, Food Management, Inc., 
Cincinnati, predicted a high fatality 
rate for plants in which management 
“doesn’t know what it’s doing.” He 
noted that grosses have been slip- 
ping especially on certain processed 
meat items. 

Brammall observed that the in- 
dustry alternates between boom and 
bust years and that a boom year in- 
variably is followed by a bust period. 
He accused packers of being volume- 
conscious, adding that the industry 
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A PRODUCT OF CHRYSLER CORPORATION 


TIGHT 
FISTED 


MIDDLEMAN 
Ra ee 


A 1961 Dodge truck will carry the groceries from warehouse-to-warehouse ana store-to-store for you 
at a cheaper rate than any other truck going. During stops it will idle clean and economically, save fuel. 
Between stops it will keep up with the tightest schedules, saving time and more fuel. Under the hood you 
will have a big choice of fuel and time savers. Tough, improved gasoline Sixes and V8s and, if your 
loads are really back-breakers, Cummins diesel power, too. Putting all that power to best use is a 
Sturdier-than-ever mating of axles, frames, clutches and transmissions. Built to stand up to your 
kind of load moving, the Dodge of your choice will keep a tight fisted grip on your dollars for a good, 
long time. Something else. Chances are the truck for your job is waiting right now at a Dodge Truck 
Center. And parts delivery is still faster through a new 24-hour-a-day, seven-day-a-week ordering 
system for emergency parts. Talk over your problems of store-hopping with your Dodge dealer. He’s 


got a tight-fisted bunch of middlemen to take care of ’em! DODGE BUILDS TOUGH TRUCKS 
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A SECOND SAVED 
IS A PENNY 
EARNED 
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HOT CARCASS LABELS 
are designed to save 
YOU time and money 


e You simply mark ‘em up and slap ‘em on. No 
wasted motions. No wetting . . . attaching 
fasteners . . . tying strings or stapling. 

e No metal to rip shrouds or ruin saws. 

e Tough latex paper lies flat . . . sticks tight. 

© Stick to outside of carcass .. . read ’em at 
a glance. 

e In gangs of four . . . for quick, easy marking. 

@ Peel 'em off .. . quick and clean. No gum 
or mess on the carcass. 

© Stock labels available for immediate ship- 
ment .. . Also a complete line of pressure 
sensitive labels. 





Try National Head ’n Foot Tags, too. 
They're pre-numbered, super tough, 
moisture resistant. Special low prices 
on combination orders. 





Write today for a sample supply of Hot 
Carcass Labels or Head 'n Foot Tags. 


344 S. PATTERSON BLVD. © DAYTON 1, OHIO 
PROMPT, PERSONAL SERVICE 






















should place a greater emphasis 
on gross profits (or the amount of 
money remaining from the sales 
dollar after various material costs 
have been paid). 

In explaining his method of 
“forecasting for profits,’ he said 
that the technique attempts to plan 
for profits by establishing specific 
objectives with respect to volume, 
product mix and costs, reviewing 
these objectives from time to time 
and making necessary adjustments. 
It calls for frequent review by man- 
agement to consider the profits that 
were forecast, the profits actually 
made and reasons for any discrep- 
ancies between the two. 

NIMPA president Frank W. 
Thompson, Southern Foods, Inc., 
Columbus, Ga., in urging an indus- 
try-wide effort to lift meat packing 
to a higher plane, said packers should 
encourage their young personnel to 
continue their education and keep 
abreast of civic affairs. As a result, 
employes not only will take greater 
pride and interest in their work, 
but their estimate of themselves, 
their company and their fellow em- 
ployes will increase. 

SEMINARS: Following are some 
of the topics discussed during the 
seminars at the southwest division 
meeting. 

Packers and Stockyards: Lee D. 

Sinclair, assistant director, P&S Di- 
vision, USDA, outlined several meth- 
ods used by the division to stop pack- 
ers from engaging in illegal practices. 
He emphasized the need for frequent 
conferences between the industry 
and government enforcement agen- 
cies to resolve any problems and 
to determine the exact nature of 
bad practices. 
“MID: The question of using pre- 
servatives in meat products to en- 
able longer storage periods prompt- 
ed Dr. R. K. Somers, associate di- 
rector, MID, to pose a question of 
his own: Are they (preservatives) 
in the interest of packers or con- 
sumers? Explaining that the packer 
has not completed his job until the 
consumer has a product in his mouth, 
Somers urged packers to get their 
meat products to consumers “as soon 
as they are taken out of the smoke- 
house.” 

Somers declared that the MID is 
not convinced of any need for phos- 
phates in sausage, but added that 
the food industry probably will 
never return to the period when 
chemicals were not added to foods. 
He stressed the importance of the 
general consumer attitude on the 
use of chemicals in food. 

Sales: This seminar centered on 
a discussion of steps to be taken 
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by a packer in setting up an ad- 
vertising program. The new adver- 
tiser was urged to spend his money 
wisely by choosing an agency which 
knows and understands meat. John 
Krauss, John Krauss, Inc., Jamaica, 
L. I, N. Y., observed that although 
packers have the product with pro- | 
teins, vitamins, etc., they are failing 
to take full advantage of this knowl- 
edge in their advertising copy. 

NIMPA services: Benefits and 
advantages of the association’s pen- 
sion and profit-sharing program and 
its disability and major medical pro- 
gram were explained to packers 
attending this seminar by Walter 
Hodes, Eugene M. Klein and Asso- 
ciates, Cleveland. 

Hodes introduced the second issue 
of a booklet entitled “Pensions, An 
Educational Series on Pension and 
Profit-Sharing Plans,” which an- 
swers two basic questions: 1) Why 
a retirement plan? and 2) Which 
plan—pension or profit-sharing? The 
booklet lists and explains numerous 
characteristics of retirement plans. 

Other seminars held at the meet- 
ing were: federal grading, legisla- 
tive, sausage, beef and hides, pork 
and NIMPA Accounting Conference. 

The following were elected as di- 
rectors for three-year terms at a 
business meeting: Paul Crouch, Pan- 
handle Packing Co., Pampa, Tex.; 
Thomas G. Wright, Canadian Val- 
ley Meat Co., Oklahoma City, Okla., 
and Bill Heim, Heim Brothers Pack- 
ing Co., Little Rock, Ark. South- 
west division vice president Walter 
Webb, Webb & Co., Helena, Ark., 
will retain his position for another 
year. It was suggested that an at- 
tempt be made to hold the 1962 
southwest division meeting in Hot 
Springs, Ark. 


































Bill Would Ban Retailing, 
Direct Buying for Some 

A bill (HR-3415) introduced re- 
cently by Rep. Victor L. Anfuso 
(D-N.Y.) would amend the Packers 
and Stockyards Act to prohibit some 
meat packers from selling at retail 
and from buying livestock except at 
a public market. 

The ban would apply to packers, 
processors and wholesalers dealing 
in meats, meat food products, live- 
stock products, dairy products, poul- 
try, poultry products or eggs, whose 
gross sales were more than $100,000,- 
000 during the period of the preced- 
ing calendar year. 

Livestock producers whose sales 
of livestock during the preceding 
year totaled more ‘than $10,000,000 
would be prohibited from selling 
animals for slaughter anywhere ex- 
cept at a public market. 








FOR THE STORY BEHIND THIS PROFIT PACKAGE—TURN THE PAGE 































A. Bastien, W. Bastien, and J. Linton (l-r) 
show the handsome packaging that helps sell 
as well as protect the quality and flavor of 
Harding’s famous corned beef brisket. 





One man loads each brisket into a printed 
CryOVAC casing, using a stainless steel load- 
ing chute. The casings are then vacuumized 


at these stations. 


* 
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For convenience in shipping, Harding packs 
its briskets in printed fiber boxes, saving freight 
cost of shipment in brine. This is the Harding 
Profit Package. 


““CRYOVAC vacuum packaging locks in the flavor and 
holds the bloom with no alteration to the product for 
2 to 3 weeks. We’ve been able to up-grade corned beef, 


and sell quality restaurants and hotels. In fact, Harding 





‘We get quality control never possible before... our corned beef 
Sales have quadrupled since we’ve been in CRYOVAC!...”’ 


SAYS BILL BASTIEN, PRESIDENT OF JOHN P. HARDING MARKET CO., CHICAGO 


to Hawaii.”’ 


te 


Fresh briskets are boned and trimmed to uni- 
form specifications on a continuous production 
line. Then they are moved to the processing 
room where they receive the exclusive mild and 
spice cures developed for Harding by Chair- 
man of the Board, Armand Bastien, in 1923. 





With all air out of the package, casings are 
clip-sealed, and the packages are conveyed 
quickly through a hot water tunnel where the 
film shrinks to a skin-tight fit around the meat. 





Corned Beef is so well known for quality, now it is 
merchandised directly to consumers with the brand 


name right on restaurant menus from the East Coast 





After sorting by size and cure, the briskets are 
moved to the curing room. After curing the 
vats are drained and moved to the CRYOVAC 
packaging station. 


Out of the tunnel, the packages are now com- 
pletely protected, will maintain an appetizing 
“corned beef’’ color, are easy to handle, and 
orders may be filled to customer specifications. 
Cryovac insure perfect product condition upon 
arrival at even most distant marketing points. 


GET MORE FACTS...AND GREATER PROFITS 
WRITE, WIRE, PHONE: MARKETING MANAGER 















IN CANADA: 





w.rR. GRACE « co. 


CRYOVAC DIVISION 
CAMBRIOGE 40, MASS. 





PORT CRE DIT, ONTARIO 
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Boss Permeators are of proven design . . . thor- available—No. 247 impregnates 240 bellies per 
oughly satisfactory in performance...constructed hour—No. 246 impregnates 480 bellies per hour. 
of stainless steel for easy cleaning. A series of A lift jack with 6" rubber tired wheels is available 
injections by stainless steel reciprocating needles for easy movement of Permeator. 


perform the perfect permeation of pickle. 2 sizes 
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No. 247 No. 246 
: BELLIES FOR SMOKING AND DRY SALT- PerMEATor PerMEATor 
hin ING, BONELESS PORK BUTTS, JOWLS, 240 bellies per hour Capacity 480 bellies per hour 
e, and BACON SQUARES, FAT BACKS, BONE- ', 
om LESS PORK LOINS (CANADIAN BACON), 9 (5 regular and 4 valve type) | No. of Needles | 18 valve type 
we TONGUES, BEEF BRISKETS, BEEF BACON. 16" | Toble Width | 28” 

4'4"x 2'4"x 5'2" high | Floor Space | 5'6”x 3’3"x5'9” high 

SA VES 510 Ibs. Net Weight |. 900 lbs. 











ITS STORAGE, SPACE, EQUIPMENT, INVEN- 
TORY, LABOR AND CURE. 


FREE personal instructions are provided when Perme- 
ator is delivered, assuring perfect mechanical operation, 











BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Higher Sales, Lower Net 
Reported by Mickelberry’s 


Sales of Mickelberry’s Food Prod- 
ucts Co., Chicago, and subsidiaries 
for the 52 weeks ended December 
31, 1960, rose 6 per cent and reached 
a new high of $27,103,116, compared 
with $25,543,010 in the previous year, 
’ and tonnage kept pace with a 7 per 
cent increase, G. E. Duwe, chairman 
of the board, and R. R. Laidley, 
president, announced this week in 
the company’s annual report to 
shareholders. 

Although net income after taxes 
declined to $544,372, or $1.72 a share, 
in 1960 from $737,080, or $2.34 a 





share, in 1959, the 1960 profit “did 
amount to our second highest net 
income in the last decade,” the of- 
ficers said. 

The decline in earnings, Duwe and 
Laidley explained, “came about 
mainly because of much higher wage 
and raw material costs and also 
some extraordinary expenses due to 
our expansion and our moderniza- 
tion program.” 

The company invested $815,000 in 
1960 for additions to property, plant 
and equipment, the executives re- 
ported, adding: “This provided an 
addition to and modernization of our 
Cincinnati sausage plant, installation 
at our St. Louis plant of new hu- 








AS EASY AS... 


commission us to act as their 
New York area. 


mestic meats. 


Just call or write for further information 


NEW YORK 
25 Broadway, N.Y. 4, N.Y. 
Phone: WHitehall 3-8280 
Teletype: N.Y. 12147 
= N.Y. 1-2195 





First with THE 
Best, AT THE RIGHT 


Cost 


WHAT 5(Q) YEARS OF FRIENDLY, TROUBLE-FREE 
BROKERS SERVICE CAN MEAN TO YOU... 


TODAY we solicit representation on an exclusive basis. We offer 
you a completely finished service all the way through. Many firms 


Through inspection, we protect both the buyer's and the seller’s 
interests. If trouble should arise, we are right here on the spot to 
solve it for you in a friendly manner for all concerned. 


OUR STAFF OF 25 QUALIFIED MEMBERS, SPECIALISTS IN THEIR 
RESPECTIVE FIELDS, IS READY AT ALL TIMES TO WORK FOR YOU. 


We do a big Lard, Tallow and Grease Business, and our excellent 
Canned Meat Division handles many brands of imported and do- 


FREDRICK B. COOPER CO., INC. 


CHICAGO PHONE 


branch house in the Metropolitan 


¢ NEW JERSEY 
ENterprise 4911 > 95 River St., Hoboken, N J. 
e Phone: OLdfield 9-0081 
e 
© Newark 
J 
© 


Phone: Mitchell 2-6444 
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mane slaughtering facilities, and ac 
larger meat plant in Detroit which 
we moved into in December after 
remodeling a building and equipping 
it to be, we think, the finest sausage 
plant in existence. The plant we 
vacated in Detroit is being taken by 
the state to make way for an ex- 
pressway.” ? 

Duwe and Laidley also reported 
that the company took another ex- 
pansion step last month by acquiring 
the business “of a well-established 
sausage manufacturing and meat 
wholesaling company located in Ne- 
braska.” They said: “This purchase 
was made on a deferred payment 
basis that will not reduce the work- 
ing capital of our company, so we 
enter 1961 with both enthusiasm and 
strength.” 
































Small Bore Firearms May 
Be Used to Stun Males, Toc 


As recommended by the Humane 
Slaughter Advisory Committee, the 
U. S. Department of Agriculture’ 
has amended its humane slaughte 
regulations to permit the use of 
small bore firearms for additional 
types of animals. 

The amendment, published in the 
Federal Register of February 7 
reads: “Choice of firearms and am- 
munition with respect to caliber and 
choice of powder charge required 
to produce immediate unconscious- 
ness of the animal may vary de-@ 
pending on age and sex of the ani- 7 
mal. In the case of bulls, rams and ~ 
boars, small bore firearms may be 
used provided they are able to pro- 
duce immediate unconsciousness of 
the animals. Small bore firearms are 
usually effective for stunning other 
cattle, sheep, swine and goats, and | 


calves, horses and mules.” Ev 
The notice said that the amend- tiv 
ment, effective on publication, “de- OW! 


emphasizes the use of large caliber "™ tod 
firearms and increases the safety of — H 
operating personnel without sacri- | e 
ficing humane slaughtering fea- tak 
tures.” The old rule required a 30} fan 


caliber weapon for males. rec 
" _ ma 
South Carolina Packersto —__, 


Meet Feb. 24 in Columbia | He 

The spring meeting of the South 
Carolina Meat Packers Association 
will be held on Friday afternoon, WN 
February 24, in the Wade Hampton - 





Hotel, Columbia. Registration will 
begin at 2:30 p.m., and a business | 
meeting is set for 3 p.m. At 4 p.m, | 
J. Ellis Swint, secretary and treas- | 
urer of Southern Foods, Inc., Co- | 
lumbus, Ga., will speak on “The 7 
Break-Even Point in the Packing- 7 
house Industry.” i 
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Hertz Customer—Plymouth Rock Provision Company, Inc., Bronx, New York 


GET OUT OF THE TRUCK BUSINESS... 


Every hour spent on truck problems and administra- 
tive details is an hour better spent in promoting your 
own business. This is why more and more companies 
’ today are switching to Hertz Truck Lease Service! 

Hertz pays cash for your present trucks. Then you 
take your choice of new GMC, Chevrolet or other 
famous make trucks. Or your own trucks can be 
reconditioned and leased back to you. Instead of 
many separate bills, you pay just one check per week 
—and that covers everything except the driver. 


Hertz Truck Lease Service includes complete truck 


No investment...no upkeep 


TRUCK. 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 


_AND BACK INTO THE MEAT BUSINESS! 


maintenance, plus all administrative details such as 
licensing, insurance, garaging, emergency road service, 
painting and lettering of trucks, and much more! 


The service is flexible—trucks are custom-engineered, 
for example, to suit any kind of business. Should a 
truck be tied up for repairs, Hertz supplies a replace- 
ment. Or if extra trucks are needed, for peak periods, 
Hertz supplies them immediately. Get out of the truck 
business today! Call your local Hertz Truck Lease office 
for more information or write for booklet —““How To 
GET OUT OF THE TRUCK BUSINESS.”’ 


HERTZ TRUCK LEASE, Dept. R-2. 

660 Madison Avenue, New York 21, N.Y. 

Please send copy of booklet—‘‘How to Get Out of the 
Truck Business”’ to: 


NAME 

POSITION IN COMPANY 
COMPANY. 

ADDRESS 


CITY, STATE 
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USDA Grants Funds for 


/ | Turkish, Polish Research 

6 | The U. S. Department of Agricul- 
| ture announced that four research 
| grants, totaling more than $130,000, 


SELF-CONTAINED | have been made to foreign institu- 


tions—three for animal disease 


studies in Turkey and one for a 
five-year study in Poland of hered- 
itary influences on the color of pork. 
One of the grants, for 104,150 


Turkish lire ($11,572), will support 
Sere ps PROD UC TION/ a two-year investigation of the giant 
% liver fluke, a parasite of cattle, sheep, 

goats and buffalo of Turkey. A 
grant of 462,447 Turkish lire ($51,- 
383) is for a five-year study of the 
ALREADY IN causes of bovine urinary bladder 
| tumors, and a third grant of 233,580 

PLANT | Turkish lire ($25,953) is for a five- 
| year study of foot-and-mouth dis- 


OPERATION | ease in Turkey. All were made to 


| Ankara University, Ankara. 
THE | The Polish grant, for 2,353,100 
| zlotys ($42,783), was made to the 


| Institute of Animal Physiology and 
LEFIELL Nutrition at the Polish Academy of 


HEAD Sciences, Warsaw. 
Th 

e grants were awarded under 
SPLITTER a program financed by foreign cur- 
rencies accruing to the credit of the 
IS PROVED United States from the sale abroad 
of surplus agricultural commodities 
IN PER- under Public Law 480. The research 








is administered by the USDA Agri- 
FORMANCE | ieiat Goan alin "7 


IGA Reports Record High 
Meat Sales for 1960 Year 


A 14 per cent increase in the sale 
of beef led the way to a record- 
| breaking 546,000,000 lbs. of meat sold 
© VERY LOW through the Independent Grocers’ 
— Alliance (IGA Food Stores) Table- 
LeFiell’s new beef and sheep Head Splitter * NO Rite nt eS Ss ee 


ws ii COMPRESSED | ing to figures released by John R. 
uses only 36” x 30” of floor space and only a AiR PROBLEM | Story, IGA’s director of meat aul 


regular electrical outlet for power. It utilizes an °NO chandising. 
overhead hydraulic piston to drive the shaped INSTALLATION Total beef sales were 1910008 


fia EXPENSE WITH | 
knife downward for its splitting operation. EXISTING 000 lbs., or approximately 3,600,000 
Head rests on permanent all-steel base and ELECTRICAL lbs. per week. Sixty-three of IGA’s 


cannot move out of position. aan me 80 wholesale supply depots in the 
Dual push buttons placed on front of unit 1 PORTABLE United States and Consdia are ae 
for safety of operation. Knife returns auto- UNIT | rently on the TableRite program, 


matically to raised position. + SMOOTH Story reported, and the ouheve 4am 
Unit is completely self-contained, with mo- po he addled ab factiithin ance 

tor, pump, and hydraulic system housed in EASILY | “We are especially plened sae 

the sturdily constructed base. Low operating CLEANED our beef sales,” he said, “since the 

cost. Available as stationary or portable unit. ° MINIMUM entire national beef kill was up only 
The LeFiell Head Splitter is the most effi- FLOOR SPACE 


© SAFE IN USE 10 per cent last year. These figures 
cient and effective unit ever developed for : show that our releiiers aia Gna 


this operation. (Patent applied for.) outstanding merchandising job, and) 
this benefits the entire meat indus- 


try,” Story observed. 
1469 FAIRFAX AVENUE Gagiaee Other 1960 figures released in- 


SAN FRANCISCO 24, CALIF. clude pork sales of 163,000,000 lbs. 

COMPANY and lamb sales of 16,000,000 Ibs. 
Both figures are new highs for the 
voluntary chain. 











Ss if it’s LeFiell Equipment it’s ight! E> 
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ANY HAM CURING PHOSPHATE 
—" AGAINST 
BRIFISOL® 410 (M.1.D. APPROVED) 


The_Brifisol Comparison Chart lists the features and benefits to you 
of Brifisol 410 — backed by 30 years of polyphosphate manufacturing 
experience. 

There is no mystery about the benefits you should be getting from 
a _ good phosphate curing formula. We invite you to compare Brifisol 
with any phosphate available today. 


BRIFISOL COMPARISON CHART 


HIGH SOLUBILITY MAXIMUM RELEASE OF PROTEINS 
Dissolves at cellar temperatures Bright, long-lasting color 


No crystallization in solution Firm slicing quality 
No clogging of lines and needles Delicate and tender texture 


INSTANT BRINE PENETRATION Ceveretnenty clk Slaves 
Faster production—therefore, High consumer appeal 


decreased operating costs 
BALANCED FORMULA 
MAXIMUM RELEASE OF PROTEINS Lower costs—less Brifiso! matches 


Product uniformity yields of other phosphates 

Less shrinkage — And eliminates “snow” formation 
retains natural juices 

Uniform distribution of spices BACTERIOLOGICAL CONTROL 
and curing ingredients 0 Longer shelf life 


To obtain all of the benefits of Brifisol 410, fill out and mail the coupon today. 


BEN CK IS HR, rnc. 


The Source for Brifisol Polyphosphates and Poly-Clip® Progressive Clipping Machines 
845 BROAD AVENUE e RIDGEFIELD, NEW JERSEY 


Reprints of the Brifisol Comparison 
Chart are available for 

distribution to supervisory 
production personnel. 


Send for the 22 page lecture on 
condensed phosphates given by 
F. Ruf, Chief, Meat Research 
Laboratories, Benckiser GmbH as 
referred to in ‘‘What’s New In 
Meat Technology”, October, 1960 
issue, Meat Magazine. 




















From Old Gert n 


saint ira baee SS ooo 


Quality creates confidence 





Guaranteed to increase the yield and quality of your meat and sausage 


products regardless of equipment or kind of meat used! ~ 
Astounding achievement used all over the world now brings America finer 
meat products for the consumer, more sales and profits for the manufacturer. 

Every day 5000 tons of Meat Products are manufactured with “Glutamal” in Euro a 


Distributed by Milwaukee Spice Mills, Milwaukee 7, Wisconsin ~s 


West Coast: West Coast Spice Company, San Francisco 24, California 
Canada: F. Marie Limited, Willowdale, Ont. 


STEMMLER - COLOGNE - PARIS - NEW YORK 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill., and remitting 50¢ for 
each copy desired. Fer orders 
received from outside the U.S. 
the cost will be $1.00 per copy. 











No.2,959,034, APPARATUS FOR 
CHILLING FOODSTUFFS AND 
THE LIKE FOR STORAGE AND 
SHIPMENT, patented November 8, 
1960, by Willard L. Morrison, Lake 





Forest, Ill., assignor, by mesne as- 
signments, to Liquefreeze Compa- 
ny, Inc., New York, N. Y., a corpo- 
ration of New York. 

It is stated that the foodstuffs may 
be chilled to temperatures far below 
0° ‘F. and at approximately atmos- 
pheric pressure by direct contact 
with a non-deleterious refrigerant, 
as liquid nitrogen, with the latent 
heat necessary to boil the liquid 
nitrogen removed from the food- 
stuffs and discharged, in gaseous 
phase, from the cooling zone. 


No. 2,963,376, PROCESS OF 
TREATING COMMINUTED MEAT 
PRODUCTS, patented December 6, 
1960, by John M. Hogan, Oak Lawn, 
and Jack F. Beuk, Hinsdale, IIL, 
assignors to Swift & Company, Chi- 
cago, Ill., a corporation of Illinois. 

The meat is subjected to the 
action of a proteolytic enzyme in an 
amount from about 1 to about 1500 
mg. per pound of the meat at a tem- 


36 





perature within the range from 
about 50 to about 210° F. at which 
the enzyme is active, maintaining 
the temperature for a_ sufficient 
period of time to stabilize the meat, 
arresting the action of the enzyme 
prior to material disintegration of 
the meat and comminuting the meat 
to form a comminuted meat product. 
Eleven claims. 


No. 2,966,415, PROCESS FOR 
BLEACHING CASINGS, patented 
December 27, 1960, by Cleo A. Rine- 
hart and Lloyd B. Jensen, Chicago, 
Ill, assignors to Swift & Company, 
Chicago, Ill., a corporation of Illinois. 

For bleaching casings from which 
the mucous membrane has been re- 
moved, the inventors proceed by 
holding the casings in a water bath 
containing peracetic acid in an 
amount around 0.02 and 0.4 per cent 
based on the weight of the water, 
the water bath having a pH between 
about 3.5 and about 9, for a period 
of time sufficient to obtain an ade- 
quate bleaching, whereby white 
transparent casings free from en- 
trapped gas bubbles are produced, 
and thereafter immersing the cas- 
ings in a water bath to wash all of 
the peracetic acid therefrom. 


No. 2,957,770, METHOD OF IM- 
PROVING THE PROPERTIES OF 
MEAT AND COMPOSITION 
THEREFOR, patented October 25, 
1960, by Ernest H. Freund, Sayville, 
and Edward N. Danes, jr., Ocean- 
side, N. Y., assignors to National 
Dairy Products Corporation, New 
York, N. Y., a corporation of the 
state of Delaware. 

The method comprises incorporat- 
ing therein (1) a water-soluble ma- 
terial derived from the casein com- 
plex as it occurs in milk of the 
group consisting of casein and casei- 
nate salts, (2) a pyrophosphate, (3) 
a calcium compound that is soluble 
in the presence of the first compo- 
nent and the pyrophosphate, con- 
trolling the amount of orthophos- 
phate in the treated meat, including 
that which occurs naturally in the 
meat, and the proportions of the 
first three components to improve 
the water-retention properties of the 
meat, the amount of calcium com- 
pound being about 0.2 to 5 millimols 
per gram of casein component, the 
mol ratio between the calcium com- 
pound and the pyrophosphate being 
about 1.5:1 to 3.3:1, and the mol ra- 
tio of calcium compound to ortho- 
phosphate being about 1:1 to 9:1, the 
relative proportions of the first three 
ingredients and of the orthophos- 
vhate being such as would produce 
an aqueous gel having a strength of 
at least 10 grams per square centi- 
meter per per cent of casein. 


NING DEVICES, patented Decem- 
ber 27, 1960, by William P. Judge, 


10377 Stoepel, Detroit 4, Mich., and — 





Byrl A. Carrier, 4090 Lamont, Dray- 
ton Plains, Mich. 

When all of a number of switch- 
closing plungers are placed firmly 
and squarely on the head of an 


animal to be stunned, a solenoid is | 


actuated to a stunning pin in an 
extended position to strike a stun- 
ning blow on the head of the ani- 
mal in a direction only normal to 
the area against which the switch 
closing plungers are placed. 


No. 2,965,145, MEAT GRINDER 
COUPLING, patented December 20, 
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1960, by Sol Gutfreund, 362 Hewes 
st., Brooklyn 11, N. Y. 

Included is a special indent and 
detent releasably securing the chop- 
per head of the grinder to the 
housing. 


No. 2,963,215, BACON CARTON, 
patented December 6, 1960, by Wil- 
liam R. Saidel, Chicago, and Joseph 
M. Heigl, Park Forest, IIll., assignors 
to Swift & Company, Chicago, IIl., a 
corporation of Illinois. 

This carton comprises rectangular 
paperboard blank having two pairs 
of parallel score lines running trans- 
versely of the length of the blank to 
define top and bottom sections and 
side wall and closure flap portions, 
each pair of score lines converging 
inwardly and intersecting adjacent 
the outer edges of the top and bot- 
tom sections to describe a side wall 
having a generally rectangular shape 
throughout the length thereof and 
tapering toward the end of the pack- 
age, and perforations in the blank 
along lines generally parallel to the 
longitudinal edges of the blank and 
extending inwardly thereof to the 
intersection of the score lines where- 
by to free the top from the closure 
flap and the bottom section of the 
bacon carton. 
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No. 2,965,919, ANIMAL STUN- | 
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“| 3 FORWARD STRIDES 


in Meat Processing Technology 


from H. J. Mayer research 


























ay- : 

ch- : a= 

ly Now you can... New FLAVOCHROME™ spice grinding process 

d is prevents loss of volatile flavor components 

an e e 
7 8 : Whole spice normally loses 40% to 70% of its flavor strength 
cad Buy natural spice with in ordinary grinding. The FLAVOCHROME Process prevents 
| to 4 this loss, produces pure natural spice (no oils or glycols added) 
itch with some flavor components at 60% to 230% more flavor 
full flavor strength strength per pound. Inquire at our laboratory for data on 

YER k absorption spectra and vapor phase chromatography. 

20, at pea value All H. J. Mayer natural spice is now ground by the 
FLAVOCHROME Process and offered at prices comparable to 
ordinary ground spice. All H. J. Mayer Seasonings and Blends 
using pure naturals are now made with FLAVOCHROME 
Process ingredients at no extra cost. (Bulletin No. 61) 

*Patent Applied for 
" ‘ka | COLORGLOW paprika now priced per CV unit 
Wy paprika in ... obsoletes “blind” buying by weight 
wes H Now, for the first time, you can buy paprika at prices based 
d units of color value on its color value. COLORGLOW standardized and stabilized 
ae Spanish paprika is now offered in a range of color values from 

Af guaranteed + 2% 3000 to 7500 CV units/lb., all guaranteed + 2%. 

, With COLORGLOW you can positively stabilize product 

ON, color and quality. At the same time, you can cut costs and 

Wil- increase yield by using COLORGLOW. Get Bulletin No. 62 

seph for detailed technical information and a method for modern 

nors buying practices. 

La 4 

ee Newly developed SPICEHYDRATE #2241... 

i R P . 

: a seasoning with unique properties 

re | | Seasoning offers en en 

and This specially processed blend of spices conforms to MIB and 

ae : FDA regulations. Its unique properties and technical data 

a unique advantages are detailed in Bulletin No. 63. 

oy) BRC a es | i i ere hoe ets at en Sry ree et he ee) 

wall r a 

lape | Please send free technical bulletins: 

and 

cha iene = No. 61 [] No. 62 [] No. 63 

m@ H. J. MAYER & SONS CO., INC. |. 

and 6813 South Ashland Avenue—Chicago 36, Illinois—Plant: 6819 South Ashland Avenue tubiliiess 

the In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario | 

-re- 1 City no eee tes State 

“aa ; Per. NP2 

sn seus an siti dl lid ss aid 
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lf optimum 
corrosion 
resistance 
IS OUT 
flooring 
problem... 


1S your 
answer! 


Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants — 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 









Pioneers in 
industrial 
Research 

Since 1881 
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Livestock Feeders Ask ‘Prompt Payment’ Rule 


For Processors and ‘Complete Study’ of P&S Act 


A “prompt payment” regulation 
covering livestock purchased for 
slaughter was requested by the Na- 
tional Livestock Feeders Association 
in a resolution passed at the group’s 
annual convention last week in 
Omaha. The resolution reads: 

“Whereas, it has been reliably re- 
ported there have been instances 
where individual processors have 
tended to delay in their payments 
for livestock at some country points 
as well as at some markets even 
though rules of trading may require 
payment to the selling agency by 
noon the next day, and should an 
apparent trend be allowed to con- 
tinue and payment practices become 
relaxed, livestock feeders could 
eventually find themselves in the 
position of partially or even com- 
pletely financing some _ processing 
operations, 

“Be it resolved, that the National 
Livestock Feeders Association re- 
quests a_ regulation through the 
Packers and Stockyards Division 
requiring all purchasers of slaughter 
livestock to make payment within a 
reasonable prescribed number of 
hours for all such livestock pur- 
chased at all points, and 

“Be it further resolved, that the 
Packers and Stockyards Division 
conduct hearings as soon as practical 
on the matter of prompt payment, 
should it feel there is necessity for 
wider exploration of this matter.” 

Another resolution recommended 
a “complete study” of the Packers 
and Stockvards Act “for the consid- 
eration of appropriate changes to 
make the Act more applicable to 
present conditions.” 

Howard J. Doggett, director of the 
Packers and Stockyards Division, 
Agricultural Marketing Service, U.S. 
Department of Agriculture, told the 
convention earlier that P&S officials 
hope an impartial study of the Act 
can be made with a view toward its 
modernization. He pointed out that 
the 1921 law has been amended over 
the years, but there has been little 
or no change in the original ap- 
proach although livestock marketing 
has undergone and is undergoing 
“tremendous change.” 

The P&S chief said that “prompt 
payment” and “packer bonding” are 
allied problems in the marketing 
picture, and both need further study. 

Opposition to compulsory federal 
meat grading, as proposed in HR- 
1035 by Rep. Abraham J. Multer 
(D-N.Y.), and to any form of a 
government program that would 
involve the livestock industry in 
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price supports, production controls, 
incentive payments or 
was expressed in two other resolu- 
tions passed by the association. 
The group went on record in favor 
of “realistic and flexible quotas on 
imports of meat, meat products and 
livestock, based on domestic supply 
and domestic rates,” and urged Con- 


gress to take “such action as may be ~ 
necessary to protect the producers — 
of highly perishable products from | 
excessive imports and restore unto — 
itself some measure of control over = 
United States agreements on tariffs 7 


and foreign trade.” 


Another resolution asserted that © 
too much emphasis in hog trading is — 


placed on weight, although such fac- 
tors as quality, degree of finish, 
conformation and percentage of lean 


meat are more important measures — 


of value. To encourage the use of 


“the more important measures of % 
value,” the association recommended — 


that all hogs be sold on a basis 
where the price is negotiated before 
the animals are weighed. 

John H. Litzelman, retiring presi- 
dent of the association, told the con- 
vention that preservation of individ- 
ual freedom and independence in 
the livestock industry presents the 
greatest challenge to livestock feed- 


ers in the years ahead. A free mar- © 


ket has permitted the feeding indus- 
try to remain in a healthy condition, 
he declared. 

O. C. Swackhamer of Tarkio, Mo., 
vice president of the association for 


the past two. years, was elected to © 


succeed Litzelman as president. The 
board of directors decided to hold 


the 1962 convention in Sioux City, © 
Ia., at a time to be determined later. — 


Increased Status for P&S 
Work Is Goal of WSMPA 


Increased status within the U. S. — 
Department of Agriculture for the © 


regulatory agency administering the 


Packers and Stockyards Act is being © 
urged by the Western States Meat © 


Packers Association. 


The association would like to see ~ 
the P&S activity, now administered © 
by the Packers and Stockyards Di- © 
vision of the USDA Agricultural © 
Marketing Service, removed from © 
the AMS, L. Blaine Liljenquist, , 
WSMPA vice president and Wash- 7 
ington representative, informed the 7 
NP. “What we are particularly aim- ~ 
ing at is the establishment of a ~ 
Packers and Stockyards Administra- © 


tion similar to its status in 1921 im- 


subsidies | 


mediately following the passage of | 
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CUDAHY =; CASINGS 


For plump, attractive pork sausages with real sales appeal, use Cudahy natural pork and sheep 
casings. They seal in all the tasty goodness of your sausage formula to help bring back con- 
sumers for repeat sales. 


Ss 
A 
U.S @ breakage and reduce work stoppages. Then tested again for uniform size to give your product 


r the pleasing appearance. 
ig the 


being © 
Meat © 





Cudahy Casings help you make money. First they are tested for strength to minimize casing 


o see | 
stered — 
s Di- 
Itural 7 
from © 


a ® THE CUDAHY PACKING COMPANY 
.d the © 


4 Cudahy searches the world to bring you the finest selection of natural casings . . .79 
} different kinds of beef, pork and sheep casings from the four corners of the globe. 





OMAHA, NEBRASKA 





’ aim- 
of aF 
listra- © 
1 im- 2 Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
uge of new ‘eye appeal" and “old-fashioned” taste appeal. New KEYNETS practically eliminate break- 
age — thereby reducing casing costs. 
8, 1961 
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Meat-R- Miser~? 


TRADE MARK 


CERT. Gey MARCH TI"! 
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MAJOR DISTRIBUTOR: 


PACKING HOUSE PRODUCTS 


Serving the entire Eastern Seaboard through selected wholesalers and retailers. 








corccee WE BU Yeccccee WE SELL wccccece 


DRESSED HOGS 
CANNED MEATS 
OFFAL 











Direct door-to-door service 
in trailer and less-than-trailer 
quantities in our own fleet of 
modern refrigerated trailers. 





A completely integrated 
and controlled operation. 











76 Ninth Ave.—N. Y. 11, N. Y. 
Tampe Cold Storage Bidg. Teletype N. Y. 1-3001 
Tampa, Fla.—Phone 4-1908 Phone ORegon 5-7110 


the Packers and Stockyards Act,” 
he said. 

Liljenquist noted that Secretary 
of Agriculture Wallace in 1921 set up 
a Packers and Stockyards Admin- 
istration headed by a P&S adminis- 
trator who also was designated as 
special assistant to the Secretary of 
Agriculture and was _ responsible 
directly to the Secretary for the 
functions of the Packers and Stock- 
yards Administration. 

“Thus,” Liljenquist continued, “the 
responsibility of this office was given 
high status in the Department of 
Agriculture and was considered a 
most important service. However, in 
1925, Secretary of Agriculture Jar- 
dine was not in sympathy with the 
Packers and Stockyards Act, and 
shortly after he took office he abol- 
ished the Packers and Stockyards 
Administration and relegated the 
office to the status of a branch in the 
old Bureau of Animal Industry. 

“That was all that was needed to 
end the effectiveness of the Act. 
From that time forward, there was 
little or no interest in enforcing the 
provisions .of the law, particularly 
with respect to Title II of the Act, 
which has to do with the prevention 
of unfair trade practices and mo- 
nopolistic acts in the merchandising 
of meat and meat products. 

“Since 1938, there has been only 
one cease and desist order issued 
by the Department of Agriculture 
aimed at the prevention of unfair 
competition in meat merchandising 
by packers, and the meat industry 
has been almost altogether without 
any regulation by the Department 
of Agriculture. 

“For these and other reasons, the 
Western States Meat Packers As- 
sociation has supported the recom- 
mendation of the Hoover Commis- 
sion in 1949 that all of the regulatory 
activities of the Department of Agri- 
culture be centered in a new regu- 
latory agency under a director who 
would have no responsibilities other 
than effective enforcement of the 
regulatory laws.” 

Liljenquist said that WSMPA is 
not seeking any change in the Meat 
Inspection Division or in most other 
regulatory functions of the USDA 
but is interested principally in in- 
creased status for P&S work to gain 
“more effective prevention of unfair 
competition.” 


New NLRB Chairman 

Frank W. McCulloch of Illinois has 
been appointed chairman of the Na- 
tional Labor Relations Board by 
President Kennedy. McCulloch has 
been administrative assistant to Sen- 
ator Paul Douglas (D-IIl.). 
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TIPPER TIE 
DOUBLE CLIPPER. 


This versatile unit has been field tested 







and is particularly suited for tying all 
types of artifical casings — and for 
NATURAL CASINGS. NOTE THESE 
FEATURES: Portable, weighing only 
26 |bs., operable in wet areas, no 
electrical hazards; all parts are 
stainless steel, chrome plated or 
anodized aluminum; no loose clips, 
easy to clean; only six moving parts, 
no adjustments necessary for different 
size casings, no lubrication required other 


than air lubrication. 


WRITE FOR OUR NEW BULLETIN 
GIVING COMPLETE DETAILS AND SPECIFICATIONS. 


TIPPER TIE, INC. 


407-411 Chestnut Street, Union, New Jersey 
MUrdock 7-2345 


*PATENTED U.S.A. — CANADA & FOREIGN TIE-206 
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prevent rancidity 
in fat-containing foods 





formulation 


best suited to your needs 


Cooking, baking, deep frying . . . no matter what your 
processing method, Sustane is your assurance of product 
freshness. Sustane BHA is used effectively alone or in 
combination with other antioxidants to provide a carry- 
through protection that keeps food fresh far longer. 

Sustane antioxidants are available in several con- 
venient, economical forms for maximum time, labor 
and money savings. We will be happy to recommend 
the Sustane formula best suited to your product. 


available in 6 formulations 













Sustane BHA Tablet Lard 
Shortening 
Edible Tallow 

Sustane 1-F Flake Oleo Oil 


Rendered Beef Fat 





Frying Oils 

inedible Tallow 
inedible Grease 
Paraffin Waxes 


Sustane 3-F Flake 





Citrus Oils 
Sustane 3 Liquid Essential Oils 
Baked Goods 





Cake Mixes 


i P FE 
Sustane 6 Liquid Fish pone gg 


Confections 





’ Potato Chips 
Sustane BHT Crystalline Shelled Nuts 
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Technical assistance in selecting the most effective Sustane 


antioxidant for your specific needs is available 
on request. For detailed information write to UOP Products 


Department or our Sales Representative: 


WILLIAM E. PHILLIPS, INCORPORATED 


435 North Michigan Avenue, Chicago 11, Illinois 


® 30 Algonquin Road, Des Plaines, Illinois 














YOU CAN DEPEND ON DOLE 
SPECIALIZED | 
TRUCK REFRIGERATION | = 


ERDAS HEPA 
fo 











| “FROZEN Foops 


= 





rec 
DOLE G-(Cel truck PLATES 4 Ber 
FOR UNIFORM PRODUCT TEMPERATURE | “! 


- thai 
Faster Pull-Down With Maximum Holdover ad 
The DOLE vacuum cold plate principle provides cen 
better heat transfer through conduction ... holds dre 
desired temperatures longer. No moving parts. 208 
Nothing to wear out. Rust-proof zinc finish. Eas- Shi 
ily installed. Available in various sizes, thick- my 
nesses and eutectic temperatures for every type y 
of truck body. “ 
Gir-Cel ciRCULATING UNIT ao 
Insures even distribution of refriger- an. 

ation when used with truck plates. or 


Operates on truck battery during the 
day, alternating current at night. 
Automatic switchover. 





EUTECTIC BLOWER UNITS 
Holdover For Stopovers 
A compact eutectic blower 
system that provides uni- 
form temperature in any 
milk or meat truck body. 
Sanitary, space-saving and 
easily installed. 





igen meme rnmnmacencmmmmmecec netic nea sesame aty 


GET ALL THE FACTS NOW! w>apE rE 
Write for Cold-Cel and Truk-Cel Catalogs 





DOLE REFRIGERATING. COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS, 4 
103 PARK AVENUE, NEW YORK 17, N.Y. 


DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 
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Packers Council of Canada 
[Continued from page 19] 


second quarter forecast of 123,800 
head also shows a decrease from 
1960 of about 6.8 per cent. The 
estimated marketings for July to 
December are forecast at 134,000 
weekly, an increase of 16 per cent 
over the last half of 1960. The third 
quarter may average about 123,000 
head weekly, and the last quarter 
about 146,800 weekly. The present 
outlook should mean strong hog 
prices until at least next fall, Ben- 
nett asserted. 

Inspected Canadian cattle slaugh- 
ter in 1960 totaled 1,942,000, an in- 
crease of 11 per cent over 1959 and 
only slightly less than the 1957 
record number of 1,986,000 head, 
Bennett said. Canada’s 1960 exports 
of live cattle to the U. S. were less 
than in 1959. Slaughter cattle showed 
a decline of about 17,000, or 35 per 
cent. The number of feeder cattle 
dropped about 28 per cent from 
208,000 in 1959 to 150,000 in 1960. 
Shipments of beef to U. S. totaled 
17,200,000 lbs. in 1960, a reduction of 
about 5,000,000 Ibs. from 1959. 

Domestic consumption averaged 
about 38,700 head weekly for 1960, 
an increase of 3,400 head per week 
or nearly 11 per cent over 1959, 





KUREX 


THE PERFECTLY BALANCED PHOSPHATE! 
CONFUSED PUMPING 


| SCHEDULES??? 





Service Bulletin CS-814 


Complete processing schedules and 
procedures to conform to requirements 
of M.I.B. memo +288 are now 


available. Write for A & K Technical 


setting a new high. The previous 
record domestic consumption was 
38,500 head per week in 1957. 

Cattle numbers in Canada have 
increased only 9 per cent in the last 
five years, Bennett pointed out. The 
total on December 1, 1955 was near- 
ly 10,000,000 head compared with 
10,900,000 on December 1, 1960, an 
average increase of 1.8 per cent per 
year. During the same period, the 
human population of Canada gained 
about 2.7 per cent per year. Since 
Canada’s cattle producing western 
range lands are fully stocked, with 
few exceptions, the long-range pic- 
ture looks bright for the cattle pro- 
ducer, Bennett said. 

PROGRESS AND PROBLEMS: 
Paul Zillman, director of the live- 
stock department, American Meat 
Institute, Chicago, briefed the group 
on the U. S. livestock supply outlook 
and commented on progress in pro- 
ducing better meat-type animals. 
An A. O. Smith pelleting machine 
that can handle whole corn with a 
30 per cent moisture content, and 
push-button feedings that can 
supply formulated feed for 250 head 
in 10 min., he said, are indicative of 
technological changes taking place 
in beef production. Zillman also told 
of a new corn with stalks bearing 
12 to 16 ears and mentioned a 


chemical soil hardener that would 
do away with the expense and trou- 
ble of concrete feeding pans. 

To illustrate progress in growing 
meat-type hogs, Zillman said that 
animals with 7-sq.-in. loin eyes, 31- 
in. sides, 30 per cent of carcass 
weight in ham and loin, and con- 
version rates of 2.5 have been pro- 
duced. With lambs, he said, the big 
problem is to get away from the 
present dollar-a-bite animals and 
weed down the present 10 to 12 
breeds to about three to four breeds 
of good meat producers as the Aus- 
tralians and New Zealanders have 
succeeded in doing. 

In a beef panel discussion, 
J. Wright, Toronto district manager, 
Dominion Stores, Ltd., said his chain 
requires steer meat that is aged 12 
days. This specification is based on 
the conviction that this type of beef 
yields the best cut-out and con- 
sumer satisfaction. Wright suggested 
a pricing system that would dis- 
count the overfat animal at any 
stage of the distribution chain. L. R. 
Cameron, general beef manager, 
Canada Packers, Ltd., Toronto, 
stressed the need for greater uni- 
formity and selection in breeding 
and feeding and most of all in supply 
flow. This flow frequently fluctuates 
as much as 30 per cent from week to 











BLACK 
DIAMOND 


BRAND 


ARCHIBALD & KENDALL, INC. 


487 Washington Street, New York 13, N. Y. © Tel: WOrth 2-7715 
SERVING THE FLAVOR NEEDS OF THE NATION 
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This 
Symbol 


in Provisioner Advertisements 


. - indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
{or services) in the 1961 Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
tied by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1961 GUIDE. 
Look for this symbol and let it 
light the way for you to better 
buying. 
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week, Cameron told the audience. 

In a pork panel discussion, W. P. 
Watson, livestock commissioner, On- 
tario Department of Agriculture, 
Toronto, touched on the problem of 
province-wide meat and _ poultry 
inspection. After setting up a code 
for sanitation and building, he said, 
provincial officials found there are 
about 1,000 meat and poultry estab- 
lishments in Ontario, mostly small 
operators. About 80 per cent of the 
meat processed in the province is 
inspected, he reported. 

Nathan Gordon, meat sales man- 
ager, Steinbergs, Ltd., Montreal, re- 
marked that packers at times spend 
money advertising a brand, creating 
a handsome package and testing the 
product in the laboratory, and then 
negate the whole effort by allowing 
the consumer product to vary wide- 
ly. He also said some firms still use 
unrefrigerated trucks to make de- 
liveries in Montreal. In the summer, 
the time required for the run will be 
about six hours, during which at 
least 50 per cent of the products’ 
freshness is lost, he claimed. 

While fat is the main problem in 
pork production, bruising, which 
affects about 10 per cent of the 
animals, is not far behind in contri- 
buting to needless costs, said S. L. 
Medland, agricultural research de- 
partment, Swift Canadian Co., Ltd., 
Toronto. 

Dr. D. R. Campbell, head of the 
department of agricultural econom- 
ics, Ontario Agricultural College, 
Guelph, labeled as “disastrous” 
steps proposed to replace Canadian 
wheat production with livestock and 
poultry. Wheat is the one major 
farm commodity Canada can pro- 
duce cheaper and better and sell 
at a premium on the world market, 
which currently takes 75 per cent 
of its output, he said. Other farm 
products, such as broilers, could not 
compete on the world market and, 
consequently, the farm problem 
would be aggravated rather than 
alleviated, Dr. Campbell asserted. 


| ‘Junior Cook of Year’ 


Miss Jeanne Paris, director of 
home economics, Swift & Company, 
Chicago, will be one of seven food 
experts who will be judges in the 
third annual cook-off finals of the 
Kroger-Westinghouse search for the 
“Junior Cook of the Year” to be 
held at Cincinnati on May 14-16. 
National finalists in the contest will 
include 50 boys and girls whose rec- 
ipes were chosen best in the nation. 

Miss Paris is the national chair- 
man of the home economics in busi- 
ness section of the American Home 
Economics Association. 





It Costs You 


MONEY 


to buy or sell without 
accurate knowledge 
of markets. 


The DAILY MARKET AND 
NEWS SERVICE, known 
throughout the meat industry 
as "The Yellow Sheet”, is an 
accurate, comprehensive, de- 
pendable report on going 
prices for most every type of 
meat and by-product. 


Almost every important 
producer and packer uses 
“The Yellow Sheet” as a 
guide in selling. Wholesalers 
and large buyers use it as a 
guide in making purchases. 
Subscribers tell us “it pays 
for itself over and over” by 
the extra profit or savings 
they make by being properly 
informed. 


Just your name and ad- 
dress will bring you a 10 
day free trial subscription to 
“The Yellow Sheet,” so you 
can try it “on the job” and 
convince yourself. If it does 
not fill a need for you, you 
pay nothing. Here’s a “no- 
cost” way to find out how to 
save money. 


SEND YOUR NAME 
AND ADDRESS TODAY! 


DAILY MARKET 
AND NEWS SERVICE 
“The Yellow Sheet” 

15 West Huron Street 
_ Chicago 10, Illinois 








ix epor he Fee eare nar at 





| 


F 





THE NATIONAL PROVISIONER, FEBRUARY 18, 


196! 


i! 











cor 
pla 
pro 
Twe 
mol 
3%, 
x4} 
24” 





: 








No 








matter how you slice « 
: you get a better _ fa 
productwhen 


———— 








MEPACO MEAT LOAF MOLD 
has a spring-tension, non-leak 
lid which makes loaf trimming 
unnecessary and eliminates 
jelly or air pocket. Available 4” 
x 4”; 414” x 5”: and 12” long. 
Also available 334” x 33%”; 
344” x3%"; 4” x 4”: and either 
24” or 27” long, as specified. 











MEPACO HAM MOLD is the only two-piece, all 
stainless steel ham mold. Meat acids or phos- 
phate cures will not adversely affect this mold. 
Controlled pressure produces a boiled ham firm 
for slicing. Available 4” x 4”; 414” x 5”; 414” x 
6”; 6” x 514”; and all molds are 12” long. 
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25 | comes with a stainless 
a |. plate to place ontopo 
_ product and flatten the log 
tS || Two-piece sliding lid covers the 
a |) mold. It is available in 334” x 
8. |) 334":372"x37R", 4" x 4", 414” 
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4] MEPACO PRE-SLICING HAM 
MOLD enables the packer to 
supply these sandwich sizes 
demanded by retail trade: 334” 
-E x 334"; 3%” x 3%"; 4" x 4”; 
° 41%,” x 414”; and either 24 or 
27” long, as specified. Also 
available size 33g” x 614” in 
| length as specified from 16” to 
24” long. 
- 
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MEPACO DUAL LOAF MO 
ensures a uniform produc 
saves time and labor! Sprin 
tension cover compensates fq 
expansion and contraction du 
ing cooking, thereby elimina 
ing jelly and air pockets. Spa 
ing assures full circulation ¢ 
steam or water and decreas¢ 
cooking time 30%. Availab 
3%” X 3%"; 37%" x 37%"; 4” 
4”; 42" x 414"; and either 24 
or 27” long, as specified. ; 
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what can be done 


about the 3 oz. that’s costing 
the industry over $9,000,000? 


YOU'LL FIND A WAY-— 


UNI-CREST 


MARCH 11"4! 








a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


U) IN] l-GREST DIVISION UNITED CORK COMPANIES 


5 Central Avenue, Kearny, New Jersey 


~ 
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Since 1907 P UNI-CREST 








Engineering offices or approved distributors in key cities coast to coast. | 
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BOOK REVIEW 


Food Enzymes, published by The 
AVI Publishing Company, Ine, 
Westport, Conn. Price: $6.75. 

Edited by Dr. H. W. Schultz, hea 
of the department of food and dairy 
technology, Oregon State College 
Corvallis, Ore., this 144-page book 
consists of papers presented at the 
school’s first “symposium on foods’ 
—the first of an intended series— 
held in 1959 “to assist in building 
a bridge of understanding between 
the basic scientists and the applied 
scientists.” 

The editor says that the complex. 
ity of the food industry today and) 
the dependence placed on it by the 
consumer to maintain a high stand- 
ard of nutrition and a high degree 
of convenience and safety demand 
that more basic knowledge about’ 
foods be sought and used. 

Persons engaged in basic research | 
(chemistry, microbiology, etc.) us-” 
ually do not recognize the important 
implications of their work in respect | 
to foods, and scientists and _ tech-| 
nologists engaged in research direct- | 
ly related to the food industry have | 
not taken advantage of the knowl’ 
edge possessed by the basic scien- 
tists. The symposiums will attempt 
to bring these two elements together. 

The book contains papers pre- 
sented at the meeting by participants | 
who were selected to give either the! 
basic or applied aspects of enzymes” 
relating to carbohydrates, lipids,” 
proteins and oxidative browning. It 
contains 11 chapters, 46 illustrations) 
and an alphabetical index. 

In a chapter on “Food Aspects of 7 
Enzymes Affecting Proteins,” B. § 
Schweigert, director of research and 
education, American Meat Institute 
Foundation, Chicago, points out that 
the impact of enzymes acting = 
food proteins is particularly evident 
in the case of the catheptic enzymes 
of beef muscle. He discusses the 
theoretical knowledge on the action 
of purified proteolytic enzymes as 
applied to foods. 

Trends in the types of methods 
used for studying proteolytic enzyme 
action in foods and the use of frac- 
tionation techniques for the prepara- 
tion of purified catheptic enzymes 
at the AMIF laboratory also are 
considered by Dr. Schweigert. His 
discussion of the action of proteal i 
tic enzymes in the tenderization o 
meat should be of special interest to 
meat packers. 

Entitled “Enzymes and Polyun- 
saturated Fatty Acids,” Chapter 6 is 
concerned with ‘the metabolic role 
of lipoxidase, the consequences o 
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oxidation of polyunsaturated fatty 
acids (PUFA) and PUFA in enzyme 
systems. Proteins and proteinases 


' are defined in a section on “Enzymes 


Affecting Proteins.” 

A chapter on enzymes affecting 
carbohydrates emphasizes carbohy- 
drates as they provide energy for 
living. Fats and fatty acid chains are 
referred to in this section. 

Other chapters cover enzymes of 
polysaccharide synthesis and de- 
gradation, the basic metabolic prop- 
erties of lipids and the future of 
enzymology. The final chapter, after 
briefly reviewing the food industry 
in the United States and other coun- 
tries, the emancipation of the house- 
wife, impulse buying, food habits and 
the safety of foods, sums up the 
symposium: 

“It is difficult, if not impossible, to 
imagine a food or a food process 
which does not involve either en- 
zyme knowledge or an application of 
enzyme use or control in its success. 
... The thorough examination, ex- 
ploration and evaluation of the im- 
pacts of the enzymes could provide 
invaluable guidance to food manu- 
facturers. If even some of these 
come to fruition, great advances may 
be expected in food technology and 
food utilization.” 


Flashes on 
suppliers 





CONTAINER CORPORATION 
OF AMERICA: Appointment . of 
L. BAxTER CHAMBERLAIN as general 
manager of the firm’s lake shore 
paper mill in Chicago has been an- 
nounced by L. E. Lonestretu, di- 
vision general manager. 


AMERICAN CYANAMID CO.:: 
J. MILuter Porter of the phosphate 
and nitrogen department of this 
New York firm has retired, accord- 
ing to E. H. Smytue, marketing di- 
rector of the agricultural division. 


EASTMAN CHEMICAL PROD- 
UCTS, INC.: This subsidiary of 
Eastman Kodak Co., has announced 
the appointment of C. R. LEE to head 
its Buffalo sales office and the as- 
signment of Tep K. Battery as sales 
representative in the Chicago area. 


E. I. du PONT de NEMOURS and 
CO.: Several new sales personnel 
assignments have been reported by 
this Wilmington, Del. firm. Rosert J. 
Crowtey has been placed in charge 
of foreign sales; JoHN A. PIE, man- 
ager of central district; James W. 





No. 3 Drive 





TRUITT, manager of southern district; 
Donatp E. Evans, assistant manager 
of southwestern district; RosBert E. 
CLarK, assistant manager of central 
district, and JoHN P. BreEEN, has 
been appointed product manager of 
polyethylene film. 


DIAMOND ALKALI CO.: Ap- 
pointment of STANLEY B. Honour as 
sales manager of the international 
division of this New York firm has 
been announced by SamueEt S. Sav- 
AGE, general manager. Promotion in 
foreign marketing will be given 
greater emphasis. 


R. C. CAN CO.: This St. Louis 
container manufacturer has estab- 
lished a plastics division, according 
to a report by W. F. J. Frenup, pres- 
ident. The new division will be man- 
aged by JosepH Hrne, a plastics 
packaging specialist. 


BOILER ENGINEERING & SUP- 
PLY CO., INC.: This Phoenixville, 
Pa., firm has opened a regional sales 
office for Continental packaged 
boilers and Flo-Kontrold boilers at 
53 W. Jackson st., Chicago. Ap- 
pointment of JosEPpH Davin as re- 
gional sales manager at the new of- 
fice was announced by W. B. RILEy, 
vice president and director of sales. 





) GREAT 


DUPPS 
COOKERS 


Compact, occupying 20% less space in 
your plant, the No. 3 Drive Cooker fea- 
tures all the famous Dupps points of 
Cooker superiority. 
Remember, Dupps has a cooker to fit 
every requirement. 


The Dupps Co. 


GERMANTOWN, OHIO 
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KOCH 








... hot by the calendar 


Air shipment, teletype service, and mechanized 
inventory control are necessities of business 

in 1961. Koch uses all these and other modern 
methods to rush the equipment you need ... when 
you need it! 


We stock thousands of items in our huge 
warehouse, and most orders are shipped within 
24 hours. This Koch formula for fast service 
has helped build our reputation as one of the 


leading equipment suppliers in the meat industry. © 


Every shipment proves that Koch works by the 
watch, not by the calendar. 


Flexible Time Payment and Equipment 
Rental Plans Now Available 


depend on KOCH experience 


© 78 years of meat processing know-how 
© Over 25,000 active customers 
© One year written guarantee 


© Creative engineering service 


WRITE TODAY for New Koch catalog 178! 


2520 Holmes St., 

Kansas City 8, Mo., U.S.A. 
Victor 2-3788 

TWX: KC 225 
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below the five-year, 1956-60 average. 
e . 
Meat Production Scores Moderate Recovery Beef moved out of cold storage in 
: ; heavy volume, with closing January 
Meat production under federal inspection for the week ended Feb- inventories at 154,567,000 lbs. down 
ruary 11 scored a moderate recovery after two successive weekly de- by about 16,000,000 Ibs. since the 
clines as volume for the period rose to 427,000,000 lbs. from 409,000,000 close of December, about 40,000,000 
Ibs. for the previous week. Production last week was also about 18,- lbs. smaller than a year earlier and 
000,000 Ibs. larger than in the same week of 1959. Slaughter of only about 34,000,000 Ibs. below average. 
calves continued to decline, while that of the other classes of meat ani- The heavy accumulation of fresh 
mals rose. On the other hand, only hog slaughter numbered below pork in cold storage accounted for 
kill for the same week of 1959. Estimated slaughter and meat produc- the January increase in the total for 
tion by classes appear below as follows: such meats to 199,914,000 Ibs. from 
BEEF PORK 170,226,000 Ibs. at the close of De- 
Week Ended Number Producti Excl. lard) j j 
= aa ccoathan’” Peltmaninia cember. Current pork inventories, 
aie as eee a a. me. reflecting to a degree the reduced 
Feb. 4) 1961 2s) 380 ad 1200 168.3 production this year, were about 
Me Ser feeb Sc ee 348 210.6 1,384 185.4 111,000,000 Ibs. smaller than last 
Week andes a. ae ane a races year and compared with the 308,- 
ee nde umber Production 
M's Mil. Ibs. | Number Production PROD. 780,000-lb. average. 
M’s Mil. Ibs. Mil. Ibs. 
ete iP MORE 25 oes 95 10.6 290 14.5 409 
a ean eee 100 11.2 275 13.8 409 WEST COAST MEAT IMPORTS 
Wabes 10. 1008 65. 505 f5hc sb 89 10.2 254 12.8 419 Aviadiah tad soir : 
1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and TESCES OF Re SASS Se eee 
) Lambs, 369,561. ous west coast ports were reported 
d ee a S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and in pounds as follows: 
WEEK ENDED FEB. 3. 1961 
AVERAGE WEIGHT AND YIELD (LBS.) Los Angeles: From Australia—159,850 bone- 
Week Ended CATTLE HOGS less beef, 10.615 and boneless mutton. Mexico 
n : Live Dressed Live Dressed —40,060 boneless beef. Nicaragua—124,663 bone- 
4 Be ORES MURR eo oh cs es 1,060 604 241 140 less beef. Argentina—150,757 canned beef. 
hen © Feb. 4, 1961 .............. 1,060 604 241 139 Denmark—14,962 canned pork. Holland—2,102 
Mabe CAS C-TOGO 4 coos. so ccae 1,058 605 230 134 canhiadi pecke 
Seattie: From Australia—425,425 fresh frozen 
SHEEP AND LARD PROD. beef. Canada—15,000 fresh beef, 509 canned 
Week Ended CALVES LAMBS for Mil. peck, 30 d and miscell 
Live Dressed Live Dressed cwt. Ibs. meats, 124 cured beef, 14,185 cured pork and 
CO Se A: ee ere 200 112 104 50 _— 41.3 22,616 fresh pork. Holland—3,840 canned pork. 
n Wem. 4s IEE... sie e 200 112 104 50 oR 38.0 Uruguay—37,368 canned beef. Argentina—10,- 
Feb. Be Me Mise ioatesak ce 199 115 104 50 13.6 43.2 545 canned beef. 
| January Movement Of Meats Into Cold Storage Ligh SPECTED SLAUGHTE 
ba e 
istry, “ahvary Move s Into Cold Storage Light; INSPECTED SLAUGHTER 


rea 5 H State inspected slaughter of live- 
’ Sharp Dec se in Beet Stocks Offset By Pork Gains stock in California, Dec., 1960-59, as 
EATS moved into cold storage since the end of 1960. This compared reported to THE PROVISIONER: 
in comparatively light volume with an increase of about 52,000,000 















































‘December. 

; : 1960 1959 
in January. The aggregate volume of Ibs. last year. Closing January meat Cattle, head ............ 37,730 35,717 

° Calves, head ........... , . 
all meats in storage on January 31 stocks were also about 167,000,000 ree. 14.963 19.389 
at 429,633,000 lbs. represented an lbs. smaller than on the same date Sheep, head ............ 4.557 — 
increment of about 6,000,000 lbs. last year and about 151,000,000 lbs. Meat and lard production for De- 

cember, 1960-59 (in Ibs.), were: 

GU nc cccasccccdes 8,468,934 8,493,083 
U.S. COLD STORAGE MEAT STOCKS, JANUARY 31, 1961 Pork and beef ......... 12,3097 438 13,208,487 

Jan. 31 Dec. 31 Jan. 31 Jan. av. Lard, substitutes ....... 526, , 
1961 1960 1960 1956-60 REE Rc) 22,393,175 22,683,316 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. As of December 31, 1960, California had 125 
Beef: meat inspectors. Plants under state inspection 
Un Rtg Bak BO cy on So 145,383 161,054 182,549 176,232 totaled 364 and plants under state approved 

In cure and cured .................5+ 9,184 8,791 12,311 12,653 municipal inspection ed 50. 
UME on ec OR 154,567 169,845 194,860 188,885 
Pork in freezer: 
(PRR eee ee Lene eee 6,352 6,321 8,727 pede F. 1. SLAUGHTER BY REGIONS 
er SCs dows she eae Sek bats 41,526 23,988 50,263 en e " 
| Bellies 43,319 33.510 92,488 —_— United States federally inspected 
inst : —- —— * * 

178! Jowlst 6.380 nae Rie slaughter by regions in December, 
i 3,275 2,467 “wie —- 1960, with totals compared, was re- 
pareribst 7,854 7,456 —_—-= oo ’ 

Trimmingst oe... eee sees eee 10,239 9,691 _ ported in 000’s by the U.S. Depart- 
3 RRR ers or eee 37,293 37,736 112,901 * & 
Total pork in freezer ............. 162,845 133,934 264,379 244,716 ment of Agriculture as follows: 

Pork in cure and cured: Region Cattle Calves Hogs Sheep 
a rence sooty et ilee cdots. 7,271 7,983 9,453 wo N. Atl. states ... 118 105 521 190 
ae TE Oa oo cscs cect 5,182 5,651 7,633 — .S. Atl states ... 46 36 300 uty 
BOI SS. ooo ccc cei ees 24,616 22,658 30,072 —— N.C. states-East. . 260 165 1,253 106 

Te GO AO os oc cect cccaes cs 37,069 36,292 47,158 64,064 N.C. states-N.W. . 526 62 2,397 404 
MIT MRE MARE oo ack Soo cc ee 199,914 170,226 311,537 308,780 N.C. states-S.W. . 159 12 546 69 
i Ok eee ee 12,984 13,695 9,442 14,638 S. Cen. states ... 147 46 452 69 
Lamb and mutton in freezer ....... 12,115 12,442 14,046 9,840 Mountain states . 124 2 91 133 

Canned meats in cooler: Pacific states ... 195 23 191 143 
ERR SEES sed ares cote nae 35,457 30,483 Totals, Dec. 60 1,576 451 5,753 1,114 
ES cert es See ok 26,711 26,481 67,286 59,230 Totals, Dec. 59 1,552 456 6,968 1,182 

i ee ene ae 429,633 423,172 597,171 581,373 Other animals slaughtered under federal in- 
On January 31, 1961, the government held in cold storage outside of processors’ hands, spection, Dec. 1960—horses, 5,290, and goats, 
2,195,000 Ibs. of beef and 2,282,000 Ibs. of pork. *Not reported separately prior to 1957. 11,749; Dec. 1959—horses, 8,640, and goats, 
tNot reported separately prior to December, 1960. 3,134. 
Data by Agricultural Research Service. 
1 
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PROCESSED MEATS . . . SUPPLIES 








700,000,000 Ibs. 


Beef 





Beef comprised 14,337,000,000 Ibs., 
production, compared with 13,233,000,000 Ibs. in 1959. Veal production 
last year rose to 1,023,000,000 lbs. from 929,000,000 Ibs. in 1959, while 
pork production decreased to 10,856,000,000 Ibs. from 11,131,000,000 Ibs. 
in 1959. Production of lamb and mutton last year at 753,000,000 Ibs. 
compared with 724,000,000 lbs. in 1959. Estimated commercial meat and 
lard production appears below: 


COMMERCIAL MEAT AND LARD PRODUCTION BY ee IN MILLION LBS., = 
M Total. 


Pork 


Dec. Meat Volume Down; Year Total A Record 


Production of meat in commercial slaughter plants for December at 
about 2,243,000,000 Ibs. was one of the smaller production months of 
the year and nearly 200,000,000 lbs. below volume for the same month 
in 1959. On the other hand, with volume of other meats offsetting the 
decrease in pork production, the year’s record total of 26,969,000,000 Ibs. 
was up from 26,017,000,000 Ibs. in 1959. With farm slaughter added, ag- 
gregate volume of meat produced last year amounted to a record 28,- 


of last year’s commercial meat 


USDA Buys 9,500,400 Lbs. Of 
Can Pork, Gravy This Week 

The U. S. Department of Agri- 
culture announced the purchase this 
week of an additional 9,500,400 Ibs, 
of canned pork and gravy to be dis- 
tributed to needy families. Prices 
ranged from $55.20 to $56.48 per lb, 
for a total cost of $5,318,000. 

Bids were accepted from 13 to 20 
firms, which together offered a total 
of 13,289,250 Ibs. of product. Pur- 
chases this week brought to 16,569,- 
150 Ibs. the aggregate amount of 
the product bought under the pro- 
gram at a cost of $9,285,000. 


MEAT PRODUCTS GRADED 
Meat and meat products graded or 


Ss 

















1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 8 “1980 
en: advba oa 1,192 1,127 78 75 1,054 965 68 74 2,392 2,241 239 228 j j ifi- 
+ igang: 1086 ‘946 72 67 940 907 60 60 2.158 1,980 203 208 accepted as complying with specifi 
ee 1,197 1,029 83 73 980 918 61 64 2,322 2.084 223 216 cations of the U. S. Department of 
SS ere 1,064 1,099 75 73 909 920 59 61 2,107 2,153 202 219 = . A 
eee 1,199 1,071 76 70 904 823 61 54 2,240 2,018 203 201 Agriculture (in 000 Ibs.): 
Baek ooceseece 1,244 1,109 85 76 852 825 60 54 2,241 2,064 198 198 ne, Dee: 
7 Ee 1,163 1,166 85 80 723 842 57 57 2,028 2,145 166 206 1960 1959 
CO ee ee 1,304 1,083 99 76 849 792 65 52 2,317 2,003 192 184 Aer ot 587,376 598,691 
Se See eS 1,295 1,177 102 87 845 926 68 63 2,310 2,253 186 208 Veal and Calf Pet ete 2-8 12,747 12,673 
Oct 1,259 1,186 98 92 884 1,060 70 64 2,311 2,402 192 238 Lamb and mutton .......... 26,029 21,797 
See 1,188 1,080 91 80 956 1,028 63 57 2,298 2,245 204 235 ES otro e 6 oe 617,152 633,161 
ee 1,146 1,160 79 80 957 1.125 61 64 2,243 2,429 208 268 Erk Rogie cde vee 64 875 
me Sis. wee 14,337 13,233 1,023 929 10,856 11,131 753 724 26,969 26.017 2.416 2.609 Other meats, lard ......... 13,059 12,513 
COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1960-59 Grand’ totals <0. 0.42655. 630,975 646,549 
Cattle Calves Hogs Sheep & Lambs 
1960 1959 1960 1959 1960 1959 1960 1959 
Men cc 2,031.0 1,914.7 647.2 666.4 7,779.7 7,028.4 1,376.2 1,458.9 SOUTHEASTERN KILL 
Rr 1,858.4 1,616.5 610.6 591.7 7,008.5 6,717.9 1,195.4 1,187.4 , P 
SS amealeigns 2,063.7 1,760.3 742.9 672.1 7,340.2 6,817.5 1,217.5 1,275.5 Animals slaughtered in Alabama, 
Sr. “sesh ac 1,855.0 1,892.0 599.4 631.2 6,588.1 6,698.1 1,202.9 1,230.5 . a 3 fi 
BE en sh ad 2,085.7 1,839.9 ° 578.7 545.4 6,506.1 5,9005 1,263.0 1,143.1 Florida and Georgia in Dec., 1960 59, 
Mie: ©. csachan 2,196.7 1,926.8 ont. a4 era antes oe Lamas as reported by the USDA, in 00’s. 
See 356k sek 2,064.7 2,035.0 605. i 173. 154. »220. 1,261. 
AME S605 ote 2,328.5 1,896.9 736.3 589.7 6,207.6 5,914.2 1,413.8 1,156.6 saree CALVES ae oy 
oe ees | 2,307.3 2,064.1 813.0 692.5 6,217.9 6,930.3 1,506.7 1,358.7 60 ’59 Pd be oe ae es 
ES °c cccenke 2,238.9 2.0860 802.0 748.3 6,452.3 7,845.4 1,525.4 1,376.2 Ala. 17.3 14.0 3. a. 
Ee 2,108.2 1,899.4 775.3 681.1 6,793.3 7,472.8 1,338.6 1,211.8 Fla. 28.0 23.4 19.9 13.7 57. r oe a 
WieG.. oo. 5505s 2.010.1 1,998.9 688.3 701.0 6,790.5 8,258.8 1,265.1 1,324.9 .; = = Pe Bo ped : aoe oe be 
ME Se kc cad 25,148.2 22,930.5 8,223.6 7,683.2 78,955.4 81.581.9 15,886.5 15,179.9 St en 1960 ci 737,200 329,300 3,293,000 3,400 
Year 1959 . 725,300 226.300 3,057,500 3,800 
DOMESTIC SAUSAGE CHGO. WHOLESALE | SAUSAGE CASINGS Sheep casings: =»—_Per hank) 
Pork sausage, bulk (f.0.b. Chgo.) SMOKED MEATS | Gael priese quoted to mane- SE MB: vos xe sien 5.25@5.35 
i ee eee 36 @42 | facturers of sausage) Ck ere 4.15 @ 4.25 
Pork saus., sheep cas., Wednesday, Feb. 15, 1961 Beef rounds: (Per set) > A RS eee 3.65 @ 3.75 
in 1-lb. package ..... 5414 @65 Hams, to-be-cooked, (av.) | Clear, 29/35 mm. ....1.35@1.55 PR 5 svoinse oto as cea 2.70@ 2.80 
Franks, sheep casing, 14/16, wrapped .......... | Clear, 35/38 mm. ....1.35@1.55 BOlae Ge pee eeee 1.35 @ 1.45 
in 1-Ib. package ..... 64 @69 ie Ages —e . Clear, 35/40 mm. ....1.20@1.45 
Franks, skinless ....... 47 @52 /16, wrapped .......... | Clear, 38/40 mm. ....1.40@1.65 
Bologna, ring, bulk ...44 @57 Hams, to-be-cooked, be | Mot! Glee, 40 ;aim/up S08 -98 CURING MATERIALS 
Bologan, a.c., bulk ....39 @43 /18, wrapped .......... Not clear, 40 mm./dn 80@ 85 : 
Smoked liver, n.c., bulk 54 @64 Hams, fully cooked, | i Nitrite of soda, in 400-Ib.  (Cwt.) 
. 4 Beef weasands: (Each) bbls., del. or f.o.b. Chgo. $11.98 
Smoked liver, a.c., bulk 40 @47 16/18, wrapped .......... 49 | 
° ° | No. 1, 24 in./up 15@ 18 Pure refined gran. nitrate 
Polish sausage, self- Bacon, fancy, de-rind, 
. } Ne. 1, 28 in./up ...... 16@ 18 of soda, f.o.b. N.Y. ..... 5.95 
service pack. ........ 62 @73 8/10 Ibs., wrapped ....... 47 aes: 
New Eng. lunch spec. ..63 @70 Bacon, fancy sq. cut, seed- | Beef middles: (Per set) Pure refined powdered nitra 10% 
Olive loaf, bulk ....... 4714 @53 less, 10/12 lbs., wrapped 44 | Ex. wide, 2% in./up ..3.75@3.85 of soda, f.0.b. P. ees . 
Blood and tongue, n.c. 4914 @65 Bacon, No. 1, sliced 1-Ib. Spec. wide, 2%-2% in. 2.75@3.00 Salt, paper-sacked, f.o.b. wih 
Blood, tongue, a.c. ...471%4@63 heat seal, self-service, pkg. 57 Spec. med. 1%-2% in. 1.85@2.10 Chgo. gran. carlots, ton .. 
Pepper loaf, bulk 5116 @67 | Narrow, 1%-in./dn. ...1.15@1.20 ge ag Pe ae te tie. ae 
The iccg ERP Rhy » f.0.b. w BS ; s 
Pickle & pimento loaf - .4314 @53 SPICES Beef bung caps: (Each) Sugar: 
Bologna, a.c., sliced (del’d) Clear in./up 42@ 46 tot ot, N.Y 6.31 
6, 7-0z. pack. doz. ....2.77@ 3.60 (Basis Chicago, original bar- ee qaee oi LNs che reed aie aan 
Clear, 44-5 inch 34@ 38 Refined standard cane 
New Eng. lunch spec., rels, bags, bales) > 7 
liced, 6, 7 ss Whole G a Clear, 4-4% inch ..... 21@ 23 gran., delv’d. Chgo. ..... 9.26 
Ks ced, 6, 7-0z. doz. ..4.17@ 4.92 ole Groun Clear, 34-4 inch ..... 15@ 17 Packers curing susar, 100- 
Give leat, 4 Allspice, prime 86 96 Ib. bags, f.o.b. Reserve, 
sliced, 6, 7-0z., doz. . 3.12@ 3.84 resifted ........ 99 1.01 Beef bladders, salted: (Each) La., less 2% 8.60 
P.L. sliced, 6-0z., doz. . 2.97@ 4.80 wis 7% inch/up, inflated 22 Sd Sareea A Ae cal 
Chili pepper ... 5 we 58 Dextrose, regular: 
P&P loaf, sliced, Chili powder ....... ae 58 6'4-7' inch, inflated 14 Cerelose, (carlots, ewt.) .. 7.07 
6, 7-0z., dozen ...... 2.97@ 3.60 Cloves, Zanzibar ... 60 65 5¥2-6% inch, inflated 14 Ex-warehouse, Chicago 7.32 
Ginger, Jamaica ... 45 50 Pork casings: (Per hank) 
DRY SAUSAGE a... | lu 29 mm./down ........ 4.75@5.10 SEEDS AND HERBS 
a ge flour, fancy 43 32/35 <n ck hk Bie eae 1:50@5.25 (Lel., Ib.) Whole Ground 
Cervelat, hog bungs ....1.08@1.10 BS Rkcieveeeweanc 38 2 By SORE eee : : a 30 35 
S5/98 WAM: ... cinta ven 3.75@4.25 Caraway seed ...... 
IE. ids-n we > Saciwhors 60@ 62 Wael Aiikis Gabbe 1.75 38/42 mm 2.90@3.10 Cominos seed ...... 37 42 
See es 71@ 73 ra, American, : fo areas Se eae " i Mustard seed 
DI. = oclewine xd ice 76@ 78 |” RS Sera 55 Hog bungs: (Each) ghey ee 20 
_. _.. St * nee 97@ 99 Paprika, Spanish, Sow, 34 inch cut ........ 64@66 — yellow Amer. .... 20 
Salami, Genoa style man! Eh ee |e Oe ae 80 Export, 34 in cut ........ 59@61 eh 37 46 
Salami, cooked ......... 1@ 53 Gates pepper .... 63 Large prime, 34 in. ..... 44@46 Coriander, 
I econ «6 uhh ces 86@ 88 Pepper: Med. prime, 34 in. ....... 32@46 Morocco, No. 1 .. 31 36 
DES | OV dbdeccec 0 eunied 1.00@ 1.02 meds Ne. 1 ..... re 59 Small prime, 34 in. : 17@19 Marjoram, French . 534 63 
SR 88@ 90 Soak ks 62 67 Middles, cap off ......... 72@74 Sage, Dalmatian, 
Mortadella ............ 71@ 73 WEE... 5o.cc8cbvs 88 95 Ship DUNES 666600088088 11@12 Nee Sdercrisis.s 59 66 
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FRESH MEATS Chi i 
o>-. icago and outside 
—— —— 
Of CHICAGO NEW YORK 
{ Feb. 14, 1961 ; Feb. 15, 1961 
erie CARCASS BEEF BEEF PRODUCTS CARCASS BEEF AND CUTS FANCY MEATS 
this Steers eee ae Goerlets, Ib.) Tongues, No. 1, 100’s .. 33 Prime steer: (el., Ib.) Gel. Ib.) 
lb Choice, 500/600 ...... 4214 Tongues, No. 2, 100’s .. 29 Hind 6/700 a san Daigle Veal breads, 6/12-0z. ......... 112 
S. Choice, 600/700 ...... 42 Hearts, regular, 100’s 21 goign 8 hos J Oa a 53 @59 4B OU.) CE Wi 83 cA de onc 135 
dis- Choice, 700/800 ...... 40 Livers, regular, 100’s 20 ——- 7 oP ttteeee 52 @58 Beef livers. selected .......... 38 
. Good, 500/600 ...... 39n Livers, selected, 35/50’s 26 oun a cut across, nie FROG RINGO oid sali c sitid ck veces 35 
rices Good, 600/700 ...... 39n Tripe, scalded, 100’s .. 101%4 flank off .......... 55 @59 Oxtails, 34-lb., frozen ........ 22 
Tb Be Os sn cvs __34%4 — Tripe, cooked, 100’s . 12!6n Rds., dia. bone, f.0. ..56 @60 
"y sex ger cow ....30% a Lips, unsealded, 100’s 11 oe — = “a . = VEAL SKIN-OFF 
anner-cutter cow 4 Lips, scalded, 100’s .. 154n ' : . 
ag apace aera 51%4@ 5% le Om a Re ee 
“a RIMAL BEEF CUTS fk wes 65% pS ee ai 4a —_-Prime, 120/150 .......... 62 @65 
*s en ee. @ ) SE BOE steerer wks 
total P Udders, 100’s ......... 4¥en mane 33 @3e Choice, 901120 |.......54 @60 
Sur Prime: db.) Pee Soe ee OS 16 @21 Choice, 120/150 ....... 52 @58 
7 Tr. loins, 50/70 (icl) 76 @92 Choice calf, all wts. ....45 @48 
69 Sq. chux, 70/90 .... 39 FANCY MEATS Chee stver pene Good, 60/90 ........... 47 @52 
69... / Carcass, 6/700 ...... 4414 @ 4614 
? Armchux, 80/110 .... 37 ? a Good, O6/120 .4. 6.4.05... 48 @53 
I Beef tongues, (b.) Careass, 7/800 ......4314@45 5 
t of Ribs, 25/35 (cl) ....58 @63 corned, No. 1 ...... 37% Carcass, 8/900 ‘142 @431 ppp I Sapa fn aoe oe 
pro Briskets, (cl) ...... 33 @331%4 corned, No.2 _..... 34 Hinds 6 Moe: 5214 @58 z Good calf, all wts. ....44 @47 
“. eve, TG. Ff nc. 15 @15% Veal b ds, 6/12- Sa sett 
Flanks, rough No. i on Ue 131 fo Acyl OS CARCASS LAMB 
Choice: Calf tongues, 1-lb./dn. 27 Pe 54 @58 (lel., 1b.) 
Hindatrs., 5/700 ..... 50l4n Rds., dia. bone, f.o. ..55 @59 Prime, 35/45 .......... 39 @45 
Foreqtrs., 5/800 .... 3414 Short loins, untrim. ..56 @65 Prame,: 40/93 * 2.0 ck 371% @ 43 
| Rounds, 70/90 lbs... 5214 BEEF SAUS. MATERIALS Short loins, trim. ....76 @100 Prime, 55/65 .......... 3612 @41 
d or Tr. loins, 50/70 (cl) 65 @72 FRESH i ae 15 @20 Choice, 35/45 .......... 39 @44 
Sq. chux, 70/90 ..... 39 Oe ee Gi Choice, 46/S3) 2.5....%.% 37% @42 
oe Seeker a ee Sd oS ok Ee Eee Sees te Be ee. ook 45 @54 Ps 
cifi- § Armchux, 80/110 ... 37 Canner-cutter cow meat, db.) Arm chucks ........ 40 @44 Choice, 55.65 .......... 3614 @40 
t of Ribs, 25/30 (cl) ....55 @58 Pe ee eae 44 MO ee ae 31 @38 Good, 35/45 ........... 35 @40 
it oO Ribs, 30/35 (cl) ..... 50 @54 Bull meat, boneless, [1 oa aS a 1544 @ 20 Good, 45/55 ........... 35% @39 
Briskets, (lel) ....... 33 @331%4 OEE oo ae 4714 Geo GHGS ©....c5.. ae. 32% @38 
Oa eS ae 15 @15%4 Beef trimmings, Good steer: (Carlots, Ib.) 
Dec. Flanks, rough No. 1 14% 75/85%, barrels .... 34 Carcass, 5/600 21.41% @43% Choice, 35/45 .......... 38 @42 
1959 Good (all wts): 85/90%, barrels .... 38 Carcass, 6/700 ||... “42 @441, Choice, 45/55 .......... 36 @41 
— Rounds ........... 50 @51 Boneless chucks, Hinde, @/900> 0...) Qgp | CNSR SOB... 05: elias 
’ a 38 @39 barrels ............. 44 Hinds., 7/800 ........ 4 
21,797 eee kee? 32 @33 Beef cheek meat, Rounds, cut across 9 @54 CARCASS BEEF 
— Se 48 @51 trimmed, barrels .... 33% = | OT See 54 @58 (Carlots, Ib.) 
12,513 Loins, trim’d. ...... 60 @62 pe ore meat, bbls. 3% | Rds., dia. bone, f.0. ..54 @59 Steer, choice, 6/700 ... .4314 @4514 
46,549 = mmings, : Short loins, untrim. ..60 @68 Steer, choice, 7/800 ....4214@44 
: boneless, barrels ....41 @41% | Short loins, trim. ...51 @57 Steer, choice, 8/900 ....42 @431%4 
CU Se ae 15 @20 Steer, good, 6/700 ...... 40 @41% 
COW, BULL TENDERLOINS VEAL SKIN-OFF FO ots Go sears os kes inks 42 @50 Steer, good, 7/800 ...... 4014 @421%4 
C&C grade, fresh (Job lots, Ib.) | Arm chucks ......... 391% @ 43 Steer, good, 8/900 ...... 40 @42 
> r “ (Carcass prices, Icl., Ib.) | 
ama, Cow, 3 lbs./down ..... 62 @67 Pri 90/120 * 
59 Ceow, 3/4 Ibs. ........ 67 @72 rime, 20 wee eee e eens 63 @64 ame 
-Jd, Cow, 4/5 lbs. ........ 74 @80 Prime, 120/ ME SS Pee eee 62@64 
00’ Cow, 5 Ibs./up 90 @98 Chotee, SO/IS0 obi ee. 57 @60 7 
Ss. ia. eee Choice, 120/150 ........... 56 @60 | PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
1EEP s GEOR POTION a8. cz ox acces 50@54 | Feb. 14, 1981 PHILADELPHIA: (cl., Ib.) 
0 59 Commercial, gl a oe 44@46 | ies. Loins, reg., 8/12 ....47%4@51 
- O1 CARCASS LAMB Rieter s, SONOS oes cc es 36@39 PRIME STEER: (cl., Ib.) Loins, reg., 12/16 ...47 @49 
es tes OOM elas orev oes 30@ 33 Carcass, 5/700 ....... 4612 @48 Boston butts, 4/8 ....38 @41 
L 0.1 cl., 1b.) oe P hernd a ree Spareribs, 3-lb./dn ..40 @43 
i 0.3 Prime, 35/45 lbs. ...... 38 @42 o' y om... Hams, sknd., 12/14 ..43%,@45 
3.400 Prime, 45/55 Ibs. ...... 38 @42 BEEF HAM SETS Loins, full, untr. ...54 @57 Picnics, s.s., 4/6 ..... 29 @33 
3,800 Prime, 55/65 Ibs. ...... 35 @38 Insides, 12/up, Ib. ..... 5314 @54 Ribs, 7-bone ........ 54 @59 Picnics, s.s., 6/8 ....28 @32 
Choice, 35/45 Ibs. ...... 38 @4 Outsides, 8/up, Ib. ....52 @5214 Armchux, 5-bone ...39 @42 Bellies, 10/14 ........ 30 @32 
@42 : 
ee Choice, 45/55 Ibs. ...... 38 @42 Knuckles, 714/up, Ib. ..5214 @53 | Briskets, 5-bone ..... 30 @34 NEW YORK: del., Ib.) 
1ank) Choice, 55/65 Ibs. 35 @38 = CHOICE STEER: Loins, reg., 8/12 ....47 @54 
@ 5.45 Good, all wts. ....... 34 @401% n-nominal, b-bid, a-asked Carcass, 5/700 ...... 4414 @46 Loins, reg., 12/16 ..... 46 @52 
a 5.35 Carcass, 7/900 ....... 43 @4514 Hams, sknd., 12/16 ..43 @ 51 
@ 4,25 | yorsogan nga - ...54 @57 deceit ae pas = @ = 
3.75 oins, full, untr. ...49 @53 pareribs, 3-lb./dn. .. @ 
aan PACIFIC COAST WHOLESALE LARD PRICES Loins, full, trim ....64 @69 
@ 1.45 Los Angeles San Francisco No. Portland ee ae po pe. CHGO. FRESH PORK AND 
FRESH BEEF (Carcass) Feb. 14 Feb. 14 Feb. 14 Briskets, 5-bone .....30 @34 PORK PRODUCTS 
Choice, 5-600 Ibs. ...... $41.00 @ 42.00 $42.00 @ 43.00 $42.25 @ 45.00 G@OD STEER: Feb. 14, 1961 
owt.) Choice, 6-700 Ibs. ........ 40.50 @ 41.50 40.50 @ 43.00 42.00 @ 44.00 Carcass, 5/700 ........ 4214 @44 Hams, skinned, 10/12 .. 48 
11.98 Good, 5-600 Ibs. ......... 39.50 @ 41.00 40.00 @ 42.00 41.50 @43.50 Carcass, 7/900 ....... 42 @43%, Hams, skinned, 12/14 .. 44 
; Good, 6-700 Ibs. ......... 38.50 @ 39.50 39.00 @ 40.00 40.50 @ 42.50 Rounds, flank off ...53 @56 Hams, skinned, 14416 .. 42 
5.95 Stand., 3-600 Ibs. ........ 38.00 @ 39.00 38.00 @ 40.00 38.00 @ 40.00 Loins, full, untr. ....47 @50 Picnics, 4/6 Ibs. ...... 2814 
“et cow: Loins, full, trim. ....63 @65 Picnics, 6/8 — ce aete = 
i Ribs, 7-bone ......... 47 @50 Pork loins, boneless ..60 @ 
10.95 Commercial, all wts. . 31.00@34.00 31.00 @34.00 34.00@36.00 | Armchux, 5-bone ....38 @41 Shoulders, 16/dn. ..... 32 
ail Utility, all wts. .......... 31.50@ 34.00 30.50 @ 33.00 33.00 @ 35.00 Briskets, 5-bone ..... 30 @34 (Job lots, Ib.) 
Canner-cutter .......... 30.00@31.50 —-29.00@31.00 30.00 @ 33.00 COW CARCASS: Pork livera’ ...... ee: 22 
08.50 Bull, util. & com’l. ...... 37.00 @ 40.00 38.00 @ 40.00 38.00 @ 40.00 Comm’1, 350 700 ....33 @35%4 Tenderloins, fresh, 10’s 72 @75 
FRESH CALE: Came rN oR, Neck hemes pes i 
6.31 —" 200 Ibs./down - 45.00 @ 50.00 None quoted 42.00 @ 45.00 VEAL inne i peo Good pranbincin: re 
1.267 ood, 200 lbs./down - 44.00 @ 48.00 45.00 @ 48.00 41.00 @ 43.00 60/90 Ibs. Bs prntarate ae 48@50 OMAHA, DENVER MEATS 
LAMB (Carcass): 90/120 Ibs. ....... 56@59 50@52 (Carcass carlots, cwt.) 
adi Prime, 45-55 Ibs. ........ 39.00@ 41.00 38.00@ 41.00 38.00@41.50 | 120/150 Ibs. ...... 56@59 50@52 Omaha, Feb. 15, 1961 
Prime, 55-65 Ibs. |... .... 38.00@39.00 — 35.00@38.00 None quoted LAMB CARC.: Ch.&Pr. Good Choice steer, 6/700 ..$41.75@42.00 
7.07 Choice, 45-55 lbs. ....... 39.00 @ 41.00 38.00 @ 41.00 38.00 @ 41.50 Sve Tee. ....... 41@44 37@40 Choice steer, 7/800 .. 39.50@40.00 
732 Shoice, 55-65 Ibs. ........ 38.00 @ 39.00 35.00 @ 38.00 None quoted 45/55 Ibs. ........ 39@42 36@38 Choice steer, 8/900 .. 38.50@38.75 
Good, all wts. ........... 37.00 @ 39.00 36.00 @39.00 37.50 @40.00 S5/E6lhes 4. 65.0065 35@39 34@38 oe ~~ 6 i , =oene 
oice heifer, 5/ ee .50 @ 39. 
FRESH PORK: (Carcass) @acker style) (Packer style) (Packer style) CHGO. PORK SAUSAGE Good heifer, 5/700 ... 37.00@37.25 
135-175 Ibs. U.S. No. 1-3 .None uoted None quoted 31.00@33.00 | Ms Cow, c-c & util. . 29.50@30.25 
yund q q 
” | MATERIALS—FRESH Pork loins, 8/12 .....: 42.50 
LOINs: Pork tri ing: (Job lots) Pork loins, 12/16 none qtd 
or mmings: oO ots : , ° 
42 A ae eee ee 46.00 @ 50.00 50.00@53.00 46.50 @52.50 40% lean, barrels .... 2214 ~—Bost. butts, 4/8 ....... 34.00@ 34.50 
8 aes 46.00 @ 49.00 46.00 @ 50.00 46.50 @ 52.50 50% lean, barrels ..... 25 Hams, sknd., 12/16 .. none qtd. 
PICNICS: 80% lean, barrels .... 40 Denver, Feb. 15, 1961 
é vm (Smoked) (Smoked) (Smoked) 95% lean, ‘barrels .... 43 Choice steer, 6/700 .. 41.00@42.00 
. oe A ee 32.00 @ 35.00 31.00 @ 33.00 31.50 @ 37.00 Pork head meat ....... 30 Choice steer, 7/800 .. 39.00 
36 HAMS: a = — : Choice steer, 8/900 .. 38.00@38.50 
! immed, arrels ... Good steer, 6 aya 3 
+ a | oe 44.00@51.00 47.00@54.00 46.00 @ 53.00 Pork cheek meat, Choice heifer, 3700 os 39.50 
66 a eee 43.00 @ 50.00 45.00 @ 48.00 45.00 @ 52.00 WN, ce ees 35 Cow, utiligy ......5... 30.00 @ 30.50 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 15, 1961) 


SKINNEO HAMS 


F.F.A. or fresh Frozen 
Pee reer IE 56s .0-e.a5tre 47n 
baeie oia wo buen BB/44 ... 2.200088 
Re _ Sere 41 
3914 @393, . 4. eee 39% 
ae Ghcnab> canbe SED ‘bn sronned 39% 
en. haveseeeseue EE ais) 0% <enne 39 
ore . Saree 37% 
eee eer aa 36 
eo |. Ee 3614 
SNe e088 Sei Us BPE 6.08 cs 3514 
PICNICS 
F.F.A. or fresh Frozen 





ee eee ee 
Oe vicassoek fresh 8/up 2’s in ....n.q. 


FRESH PORK CUTS 





Job Lot Car Lot 
44@45 . Loins, 12/dn ..42%4 @43 
12/16 pene | 
~~ 
20/u 
4/8 
8/12 
8/up 
38@39.... Ribs, 3/dn 
30@31 .... Ribs, 3/5 ........ 
eee Ribs, 5/up 


a-asked, b-bid, n-nominal 





BELLIES 
F.F.A. or fresh Frozen 
i eae annhopee |, ere 32n 
ee tetas ake aid Se - 32 
rere > rere 311% 
ee pane ananee 8, SRR. 31 
ee ee BE <0, sannee 29 
Mt arcn sk dasa ed a, AO 28 
ee ee Bee wesacswcas 26 


4 iadex ere 35) 30 Ree: 24n 
= A., froz., fresh D.S. clear 
cacsaneaon MER eee: 
33 ph a Bence ft eee 22n 
 deeeetamesnd Oe 19n 
a 1 a 18n 
| re WE cAvchasass 16 
FAT BACKS 
Frozen or fresh Cured 
MN aos cheese by See 11%4n 
ee ars of eee 12 
er esas sa gs er 13% 
CO a Ls nee 135% 
eR See sees BE Sccucoar 14%, 
ee de eer 15% 
| Pe aarre: ME ss ucas cecee 153% 
ee ae ee Re 15% 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
14%n..... Sq. Jowls, boxed ..n.q. 
0 aa Jowl Butts, loose 1342n 
Was isha von Jowl Butts, boxed .n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 


Add %¢ to all prices ending in 
2 or 7. 


FRIDAY, FEB. 10, 1961 


Open High Low Close 
Mar. 12.50 12.50 12.25 12.35a 
May 12.85 12.85 12.50 12.65 
July 12.95 12.95 12.70 12.87 
Sept. 12.75 12.75 12.75 12.75 


Sales: 3,800,000 lbs. 


Open interest at close, Thurs., 
Feb. 9: Mar., 141; May, 190, and 
July, 111 lots. 


MONDAY, FEB. 13, 1961 


Mar. 12.22 12.35 12.20 12.35 
May 12.55 12.70 12.50 12.65a 
July 12.80 12.80 12.70 12.80a 
Sept. 12.75 12.75 12.75 12.75 


Sales: 2,160,000 Ibs. 


Open interest at close, Fri., Feb. 
10: Mar., 147; May, 191; July, 111, 
and Sept., 2 lots. 


TUESDAY, FEB. 14, 1961 


Mar. 12.55 1255 12.55 12.55 
May 12.70 12.85 12.67 12.80 
July 1282 1295 1280 12.95 
Sept. ... +e. 12.85b 


Sales: 1, 400,000 Ibs. 


Open interest at close, Mon., 
Feb. 13: Mar., 146; May, 194; July, 
113, and Sept., 3 lots. 


WEDNESDAY, FEB. 15, 1961 


Mar. 12.65 1285 12.65 12.85b 
May 12.85 12.95 12.85 12.95a 
July 12.97 13.07 12.97 13.05 

Sept. ... - oe 12.97b 


Sales: 4,400 ,000 ‘bs. 


Open interest at close, Tues., 
Feb. 14: Mar., 146; May, 198; July, 
125, and Sept., 3 lots. 


THURSDAY, FEB. 16, 1961 


Mar. 12.92 13.02 12.90 13.00 
May 13.00 13.07 12.97 12.97 
July 13.22 13.22 13.05 13.05 
Sept. 13.22 13.22 13.17 13.17 


Sales: 3.320,000 lbs. 
Open interest at close, Wed., 


Feb. 15: Mar., 178; May, 191; July, 
133, and Sept., 3 lots. 
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CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Feb. 10, Feb. 12, 

1961 1960 
P.S. lard (a) 4,000,000 3,969,325 
P.S. lard (b) 000 360,650 
D.R. lard (a) 2,322,898 1,358,423 
D.R. lard (b) 600,635 1,859,634 


TOTAL LARD 7,363,533 7,548,032 
(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 
PET FOOD 
Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals prepared un- 
der federal inspection and 
certification totaled 2,790,- 
950 Ibs. in the week ended 
January 28. 


SLICED BACON 
Sliced bacon production 
for the week ended Janu- 
ary 28, amounted to 19,- 
025,929 Ibs., according to 
the U. S. Department of 
Agriculture. 


MONTHLY RATIOS 

Hog and corn prices, ba- 
sis Chicago and hog-corn 
price ratios by months 
were listed by the USDA 


as follows: 
B.&G. Corn Hog-Corn 
cwt. Bu. Ratios 
Jan. 1961 $17.43 $1.094 15.9 
Dec. 1960 17.49 Fame 3 
Jan. 1960 12.52 1.144 10.9 





MINUS MARGINS DECIDEDLY REDUCED THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Changes in cut-out margins this week indicated that 
progress in an upward direction could be under way. 


The relatively broad minus 


margins of the last several 


months were decidedly reduced, with prices on all cuts 
suggesting appreciable markups. Meanwhile, the live 
hog market was reacting more slowly. 





—180-220 lbs.—  —220-240 lbs.—  —240-270 Ibs.— 
Value Value Value 
—_—_—_—_——_—_—_—_—_ 
per percwt. per percwt. per per cwt, 
ewt. fin. cwt. fin. cewt. fin. 
alive yield alfve yield alive yield 
BN MED ck oaks nasncd $13.12 $18.71 $12.35 $17.20 $11.57 $16.14 
Fat cuts, lard ......... < 8.21 5.78 8.13 5.15 7.08 
Ribs, trimms., etc. 3.40 2.18 3.05 2.04 2.85 
ee 18.62 18.25 
Condemnation loss .... .09 .09 09 
Handling, overhead ... 2.64 2.40 2.18 
TOPAL COST ......00 21.42 30.60 21.11 29.52 20.52 28.50 
TOTAL VALUE ...... 21.24 30.32 20.31 28.38 18.76 26.07 
Cutting margin ...... — .18 — 2 — 80 —1.14 —1.76 —2.43 
Margin last week ...— 80 —1.16 —1.29 —183 -—2.26 —3.05 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

Feb. 14 Feb. 14 Feb. 14 
Se Teer 16.75@ 18.50 16.00 @ 19.00 15.00 @ 18.50 
50-lb. cartons & cans ...... 16.00@ 17.25 16.00 @ 18.00 None quoted 
MR incdehmce eases eyes 14.00 @ 16.50 15.00 @ 16.00 13.50 @ 15.50 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, Feb. 15, 1961 

Refined lard, drums, f.o.b. 


ee ere ger ea $15.75 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 16.12 


Kettle rendered, 50-Ib. tins, 
Sab: CHER. ocsncssecs 17.25 


Leaf, kettle rendered, 
drums, f.o.b. Chicago .... 
EGP FIRMS oo cc sccvacccaecs 16.50 
Standard shortening, 
North & South, delivered 21.50 
se shortening, 


» drums, del’vd. .. 21.75 


WEEK’S LARD PRICES 


P.S. or oe Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces @a. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Feb. 10 ..12.27n 12.00 14.50n 
Feb. 13 ..12.30n 12.12 14.50n 
Feb. 14 12.50n 12.25 14.75n 
Feb. 15 ..12.87n 12.75 15.25n 
Feb. 16 ..12.95 12.62 15.12n 


Note: add %¢ te all lard prices 
ending in 2 er 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 

RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Feb. 11, 1961, was 16.0, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.9 ratio for the pre- 
ceding week and 11.9 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.143, $1.138 and 
$1.134 per bu. during the 
three periods, respectively. 


THE NATIONAL 


VEGETABLE OILS 
Wednesday, Feb. 15, 1961 
Crude cottonseed oil, f.0.b. 


, rr rererr rer. 12% @12%n 

Ree 12% @12%n 

VRE cased scccccs 12%n 
Corn oil in tanks, 

f.o.b. Decatur ....... 16%n 
Soybean oil, 

pS a ere 12%n 
Coconut oil, f.o.b. 

Pacific Coast ....... 12%n 
Peanut oil, 

De SE cic ceeccsc 14n 
Cottonseed foots: 

Midwest, West Coast 1% 

BE We aces d'a0 6660.08 1% 
Soybean foots: 

| ee re 1% 

OLEOMARGARINE 


Wednesday, Feb. 15, 1961 
White dom. veg., solids, 


30-lb. cartons ....... 25% 
Yellow quarters, 

30-lb. cartons ........ 27% 
Milk churned pastry, 

750-lb. lots, 30’s ...... Ab 
Water churned pastry, 

750-lb. lots, 30’s ..... 23% 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime oleo stearine, 

AES eer Pree 12% 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 16 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Feb. 10—Mar., 14.48-49; May, 
14.63; July, 14.68-70; Sept., 14.45; 
Oct., 14.15, and Dec., 13.90b-14.00a. 

Feb. 13—Mar., 14.34; May, 14.47- 


3 July, 14.55; Sept., 14.34-33; 
Oct., 14.02b-05a, and Dec., 13.75b. 
13.75b. 


Feb. 14—Mar., 14.31b-36a; May, 
14.43b-45a; July, 14.54; Sept., 14.38; 
Oct., 14.10, and Dec., 13.80b-93a. 

Feb. 15—Mar., 14.45; May, 14.60- 

‘ 58; July, \14.68; Sept., 14.50b-52a; 
ie 14.17, and Dec., 13.85b. 
16—Mar., 14.50; May, 14.64 
esr Sais. 14.72; Sept., 14.54; Oct., 
14.20, and Dec., 13.97b. 
a-asked, b-bid. 
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Bone 














25% 
27% 
2% 
23% 
20 


12% 
1614 
16 


May, 
14.38; 


14.60- 


14.64- 
Oct., 


vay. 
eral Unground, per unit of 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Feb. 15, 1961 
BLOOD 


ammonia, b' 


DIGESTER FEED TANKAGE MATERIALS 


’ wet rendered, unground, loese 


ASSES SER See ee 6.50n 

Ge en AA cnr titans 6.25n 

BNC OM oho ac osi6s' hh Wee vs 6.00n 
PACKINGHOUSE FEEDS 

Carlots, ton 


50% meat, bone scraps, bagged $85.00@ 90.00 
50% meat, rag ved Scraps, bulk 82 


a 50 
60% di d .. 87.50@ 90.00 











TALLOWS and GREASES 


Wednesday, Feb. 15, 1961 





A moderate volume of trading 
transpired in the inedible fats mar- 
ket late last week, and at steady to 
fractionally higher prices. Bleachable 
fancy tallow sold at 63%@6%¢, and 
yellow grease at 5%@5'¢, calf. 
Chicago. Bleachable fancy tallow, 
regular stock, was sought at 6%¢, 





and the same price was bid for ad- 
ditional tanks. Choice white grease, 
all hog, met inquiry at 914¢, c.af. 
New York, but sellers asked 95g@ 
934¢. All of the inedible tallow and 
grease items were bid at the last 
traded levels, but sellers were per~ 
sistent in asking fractionally more. 

Edible tallow traded at midweek 
at 101¢, f.o.b. Denver, and at 102¢, 
f.o.b. River point. Edible tallow was 
sought at 114¢, c.af. Chicago, but 


* 


*Del. midwest, tdel. atiienibe. n—nom., a—asked 


60% digester tankage, bulk ... 85.00 c.af. New York, while some high it was held up to 114¢. The inedible 
sr Sod meat Raaged een titre material changed hands at 7¢, fats market was inclined to some 
“ar Guamssd wean eae, abbot a also New York. The edible tallow strength, and trading developed at 

FERTILIZER MATERIALS market was quiet as to sales, with %4¢ higher prices. Bleachable fancy 

Feather tankage, ground, 10¢ bid f.o.b. Denver, 10%4¢, f.o.b. tallow sold at 634¢, special tallow at 
wet apogee | pn to naga +6.50@ ea River, and at 11¢, c.a.f. Chicago. 6¢, No. 1 tallow at 534¢, and yel- 
DAY RINERSD TANKAGE The inedible fats market main- low grease also at 534¢, all c.a.f. Chi- 

Low test, per unit protein .... 1.50@ 1.55n tained its firm undertone at the be- cago, with further inquiry reported 
Medium st ner anit prot... L4o@ Laisa ginning of the new week. Bleachable _at these quotations. Bleachable fancy 
GELATIN AND GLUE STOCKS fancy tallow sold at 644¢, and yellow _ tallow sold at 7%@7%4¢, c.af. New 

Bone stock, (gelatine), ton .... 15.00 grease and No. 1 tallow at 514¢, all York, and the top price was on high 

eo a... ee oe c.a.f. Chicago. Bleachable fancy tal- _ titre stock. Special tallow met buying 

Pigskins (gelatin), Ib. ......... 8@ 8% low traded at 7@7%¢, caf. New interest at 642@65¢, and yellow 

ee er nee ee onesie York, the outside price on high titre grease at 644@63¢¢, c.a.f. New York. 

—- stock. It was also reported that some Edible tallow sold late at 11%4¢, c.a-f. 

Winter coil, dried, Z , 

caf. mideast, ton ........... 80,00@ 85.00 bleachable fancy tallow, regular Chicago. Prime tallow sold at 6%4¢, 
case. ane. beds Same stock, sold at 7¢, c.a.f. Avondale, La. Chicago area. 

. ) Eahomeep et me A couple of tanks of edible tallow TALLOWS: Wednesday’s quota- 


changed hands at 11¢, c.a.f. Chicago, tions: edible tallow, 10%¢, f.o.b. 





eee Contact 


clean. 


ING 





1961 







your local DARLING Representative, or phone 
collect to the DARLING & CoMPANy plant nearest you. 
DARLING’s fast, convenient, pick-up service can save 
you money and space, and help keep your premises 


And remember—if 78 years’ experience in serving 
the meat industry can help _ solve a problem of any 
kind, we’d like to help you . 
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it ee 
There’s a 


DARLING & COMPANY 


Truck ... as near y 
as your phone 


@ YArds 7-3000 } 
4201 S. Ashland Ave. 
CHICAGO 


@ Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ WArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


@ ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


@ VAlley 1-2726 
Lockland Station 


pen itin 


a 


: 





aa 


es emnammenae MORE on 


CINCINNATI { 
@ Waucome 500 { 
P.O. Box 500 
. at no cost. ALPHA, IOWA a 
@ Elgin 2-4600 i} 
P.O. Box 97 \ 


CHATHAM, ONTARIO, CANADA 
“BUYING and Processing 
Animal By-Products 


a 


- or your local \ 


| DARLING & COMPANY | 
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for Industry” 








River, and 11%4¢, Chicago basis; 
original fancy tallow, 7¢; bleachable 
fancy tallow, 63%4¢; prime tallow, 
614¢; special tallow, 6¢; No. 1 tallow, 
534¢, and No. 2 tallow, 5%4¢. 
GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
812¢; B-white grease, 6¢; yellow 
grease, 534¢, and house grease, 514¢. 


EASTERN BY-PRODUCTS 


New York, Feb. 15, 1961 

Dried blood was quoted today at 

$5@5.25 per unit of ammonia. Wet 

rendered tankage was listed at $5.50 

(5.75 per unit of ammonia and dry 

rendered tankage was quoted at $1.35 
@1.40 per protein unit. 


Says U. S. Cellophane Sales 
Set New Record Last Year 


Sales by United States cellophane 
manufacturers climbed to 439,000,000 
lbs. during 1960 to reach the highest 
level in the packaging film’s 37- 
year history, according to year- 
end statistics. In addition, 3,000,000 
lbs. of imported cellophane were 
sold, also a gain over previous years. 

“Cellophane’s ability to meet the 
ever-tightening cost-price squeeze, 
through a unique balance of mar- 
keting advantages, enabled it to 
score the new record,” explained 
Robert R. Smith, director of sales 
for the film department of E. I. Du 
Pont de Nemours & Company. 

“The film gave packagers a com- 
bination of appearance, protection 
and cost that other materials were 
not able to meet,” he said. “Both by 
itself, and in combination with oth- 
er materials through laminations 
and coatings, cellophane demonstrat- 
ed again that it could package eco- 
nomically, yet also provide trouble- 
free machine operation, freight 
savings for packaged products, mer- 
chandising impact in the store and 
tailored protection for product fla- 
vors, moisture, and appearance. 

“Film combinations are meeting 
the profit squeeze head-on,” Mr. 
Smith stated. “They combine the 
functional advantages of two or more 
materials to provide a new balance 
of performance characteristics that 
result in greater durability, better 
seals, increased protection and 
greater printing versatility at eco- 
nomical cost. 

“As a result, films become bet- 
ter able to meet more stringent 
packaging demands at lower mate- 
rial cost and product shipping ex- 
pense than on heavier or non-flex- 
ible materials. In addition, these 
combinations help upgrade package 
appearance and provide new re- 
finements in convenience for both 
retailer and shopper,” he said. 
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CHICAGO HIDES 


Wednesday, Feb. 15, 1961 





BIG PACKER HIDES: About 80,- 
000 hides changed hands last week, 
and a good demand prevailed on cow 
selections as advances of 42¢ to 1¢ 
were registered. Heavy native 
classes were %¢ higher at 124¢, 
River, and at 13¢, low freight points. 
Light average light native cows sold 
1¢ higher as Evansville production 
sold at 19¢, and Kansas City’s at 20¢. 
Northern and River branded cows 
sold %¢ higher at 1142¢, with Wichi- 
ta’s at 12¢, and Oklahoma City’s at 
1214%4¢. Heavy native steers ruled 
steady at 11¢, River, and at 11'4¢, 
low freight points. Butt-brands sold 
at 94¢ and Colorado’s at 9¢. 

The market was inactive on Mon- 
day, due in part to the holiday. 
However, a firm undertone prevailed 
on most selections. On Tuesday, 
about 60,000 hides sold at steady 
prices. Selections involved heavy na- 
tive steers, butt-branded steers, 
Colorado steers, heavy native cows 
and branded cows. Also about 600 
St. Paul native bulls sold at 914¢, 
with some brands at 84¢. 

At midweek, additional trading 
pushed volume for the week to 
around 75,000 at steady prices. Light 
hides were scarce and continued 
firm. Light native steers were in de- 
mand at 1844¢, without offers. 

SMALL PACKER AND COUN- 
TRY HIDES: Light average hides 
were still being held for premium 
prices in view of the scant supplies. 
The Midwestern small packer mar- 
ket was mixed this week. The 60/62 
lb. allweights moved mostly at 
114%2@12¢, with strictly plumps a 
fraction higher. The 50/52’s were 
available at 14@1414¢, basis natives, 
with brands 1@1%¢ less. Locker- 
butcher 50/52’s brought mostly 
1142@12¢, and in a few instances up 
to 12%¢. A car of 55/56’s reportedly 
sold at 11¢, f.o.b. nearby freight 
point. The 54-lb. renderer hides 
moved mostly at 10%@11¢, f.o.b. 
shipping points, while No. 3’s were 
last reported at 842@9¢, f.o.b. ship- 
ping points. Buying interest in 
horsehides lagged and _ good and 
choice Northern trimmed kinds were 
quoted at 7.50@8.00, and ordinary 
lots were nominal at 5.50. 

CALFSKINS AND KIPSKINS: 
Big packer Northern light calf was 
quoted at 52%4¢, and heavies at 
5714¢. Last reported trading in River 
kips involved some St. Louis product 
at 45¢, steady. Overweights were 
listed at 35¢ nominal. Small packer 
allweight calf was easier, with re- 
cent sales at 40@42¢, and allweight 
kips moved at 33@34¢. Regular 


slunks were last reported at 1.50, 
but 1.60 was obtainable this week. 
SHEEPSKINS: During the week 
Northern-River shearlings sold at 
.80@.90. No. 2’s were still fairly 
tight and quoted at .55@.65 nomi- 
nal. Southwestern No. 1’s were quot- 
ed at 1.25@1.35, and No. 2’s at .85 
nominal. Fall clips moved at 1.50@ 
1.75, and Southwestern stock was 
reported available at 1.75@1.90. Mid- 
western lamb pelts were easy and 
quoted at 2.35@2.45 per cwt. live- 
weight basis. Full wool dry pelts 
were listed at .18@.19 nominal. 
Pickled lamb skins were pegged at 
6.50 and sheep at 7.50 per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Feb. 15, 1961 1960 
Let. native steers ... 1842n 23%n 
Hvy. nat. steers ....11 @11% 13. @13% 
Ex. Igt. nat. steers .. 21n 25'en 
Butt-brand. steers .. 9lon 11% 
Colorado steers .... 9n 10% 
Hvy. Texas steers ... 9lon 11 @11%n 
Light Texas steers .. 16n 22n 
Ex. lgt. Texas steers 18n 2344n 
Heavy native cows ..1244@13n 15 @15% 
Light nat. cows ..... 16%@17%n 19 @21 
Branded cows ...... 11% @12%n 13% @14% 
Native tulle ........ 914 @10n 11% @12%n 
Branded bulls ...... 8144@ $n 10% @11%n 
Calfskins: 
Northerns, 10/15 Ibs. 574on 55 @57%n 
10 Ibs./down ...... 52l4en 55n 
Kips, Northern native, 
po ee 45n 46n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-lb. avg. ...... 11% @12n 12% @13n 


50/52-lb. avg. ...... 14 @14%n 17 @17%n 
SMALL PACKER SKINS 
Calfskins, all wts. ..40 @42n 42 @45n 
Kipskins, all wts. ..33 @34n 35 @38n 
SHEEPSKINS 
Packer shearlings: 
_ Se BER ase 80@ .90 1.75@ 2.00 
ee SS eee 55@ .65 1.40@ 1.50 
De asec ens 18@ .19n 25n 


8.00@ 8.50n 12.25@12.50n 
7.50@ 8.00n 12.00@12.25n 


Horsehides, untrim. 
Horsehides, trim. ... 


N. Y. HIDE FUTURES 


Friday, Feb. 10, 1961 


Open High Low Close 
Apr. ... 15.10b 15.25 15.15 15.11b- .15a 
July ... 15.06b 15.22 15.10 15.10 
Oct. ... 15.00b 15.22 15.22 15.00b- .15a 
Jan. ... 14.95b nears wsek 14.95b-15.10a 
Apr. ... 14.90b 14.90b-15.10a 


Sales: 11 lots. 


Monday, Feb. 13, 1961 


Apr. ... 15.10b 15.20 15.20 15.20 

July ... 15.10b 15.10 15.10 15.10b- .20a 
Oct. ... 15.04b ves sees 15.10b- .17a 
Jan. ... 14.95b 14.95b-15.15a 
Apr. ... 14.90b 14.90b-15.15a 

Sales: 5 lots. 
Tuesday, Feb. 14, 1961 

Apr. ... 15.10b = 15.05 15.05 15.17b-  .18a 
July ... 15.10b 15.11 15.02 15.12b- .14a 
Oct. ... 15.05b séme aero 15.05b- .13a 
Jan. ... 14.95b 14.95b-15.10a 
Apr. . 14.90b 14.90b-15.10a 


Sales: 23 lots. 


Wednesday, Feb. 15, 1961 


Apr. ... 15.15b 15.30 15.24 15.24 

July ... 15.10b 15.28 15.15 15.20b- .28a 
Oct. ... 15.00b re ohis.« 15.15b- .25a 
Jan. ... 14.90b 15.05b- .24a 
Apr. ... 14.90b 15.05b- .23a 


Sales: 16 lots. 
Thursday, Feb. 16, 1961 


Apr. ... 15.30 15.50, 15.30 15.42b- 50a 

July ... 15.20b 15.45\ 15.35 15.40b- .45a 

Oct. ... 15.10b 15.35 15.30 15.30b- .40a 

Jan. ... 15.00b oS saaa 15.15b- .40a 

Apr. ... 14.90b 15.10b- .35a 
Sales: 28 lots. 


THE NATIONAL PROVISIONER, FEBRUARY 18, 1961 








LI 


Ann 
Rise 


repo 
1, es 
This 
ovel 
heat 
mat 
101, 


eve 
lati 
frol 





sao OF 





the 
026 
on 

anc 


ar 
tu 
in 


eos > 


ee el el. ae 








1.50, 
k 

veek 
1 at 
airly 
omi- 
uot- 
t .85 
50@ 
was 
Mid- 
and 
live. 
pelts 
‘inal, 
d at 


iS 


date 
1960 
23'n 
D134 
25lon 
11% 
10% 
114%4n 
22n 
23'n 
b15% 
D21 
14% 
124on 
11%n 


57%n 
55n 


13n 
17%n 


45n 
)38n 


Ro, mn 
Bskes 


la 
15. 10a 
15.10a 


-20a 
17a 
15.15a 
15.15a 


-18a 
-l4a 


15. 10a 
15.10a 


24a 
23a 


BSSe2 


1961 











LIVESTOCK MARKETS ...Weekly Review 





Annual USDA Livestock Census Shows Moderate 
Rise In Bovine Stock; Sheep, Hog Numbers Down 

The U. S. Department of Agriculture in its annual 
report on the nation’s livestock population on January 
1, estimated the bovine count at about 97,139,000 head. 
This number represented about a 900,000-head increase 
over last year’s revised estimate of about 96,236,000 
head. In its original report, last year, the USDA esti- 
mated the nation’s cattle and calf population at about 
101,500,000 head. 

Numbers of other meat animals on January 1, how- 
ever, showed decreases from last year. The sheep popu- 
lation on the date at about 32,932,000 head was down 
from the revised 33,170,000 head a year earlier. During 
the year the hog population fell from the revised 59,- 
026,000 to 55,305,000 head. The original 1960 estimate 
on the number of sheep and lambs was 33,621,000 head 
and on hogs, 58,464,000 head. 


California Early Spring Lambs Reported To Be 
Making Fair Progress; Some Weights About 70 Lb 
The early spring lamb crop is reported to be making 
fair progress over most of the Californian sheep grazing 
area, according to the U.S. Department of Agricul- 
ture. Forage growth got off to a head start about lamb- 
ing time, enabling the lambs to make rapid progress, 
but pastures since then have faded in some areas, re- 
quiring shifting of lambs to other sites. Most, however, 
in the southern part of the state are on irrigated pasture. 
Weights of some of the early-born lambs were said 
to be in the 60, 70-lb. weight range, while a large portion 
weigh barely more than 40 lbs. In San Joaquin valley, 
conditions appear to be mixed, with grazing varying 
from good to bad, Many ewes are yet to lamb, also. No 
marketing of new crop lambs has been reported as yet. 


National Stock Yards Annual Market Hog Show 
Set For March 1 In Auction Arena At N.S.Y. 

The National Stock Yards will stage its annual Mar- 
ket Hog Show on March 1, in the auction arena at Na- 
tional Stock Yards, Ill., it has been announced. The show 
is designed to give farmers in the St. Louis market area 
an opportunity to check on their production methods and 
to obtain important carcass cut-out data on their hogs. 
The animals will be judged on foot and on the rail. 

Sponsors of the show are: Heil Packing Co., Hunter 
Packing Co., Krey Packing Co., Swift & Company, Na- 
tional Stock Yards National Bank, St. Louis National 
Stock Yards Co., the University of Illinois and the Uni- 
versity of Missouri. 

Homer Sewell of the University of Missouri, Dick 
Carlisle of the University of Illinois and R. G. Plager of 
John Morrell & Co., will act as judges. 


F. I. LIVESTOCK SLAUGHTER BY REGIONS 
United States federally inspected slaughter by regions 


in 1960 and 1959, totals compared, as reported by the 
USDA, in 000’s. 


Cattle Calves Hogs Sheep 
1960 1959 1960 1959 1960 1959 1 
Region 
N. Atl. states ....... 1,413 1,349 1,260 1,105 5,688 5,828 2,240 2,150 
S. Atl. states ....... 531 413 441 M3 3,733 3,390 —— —— 
N.C. states-East. ... 3,315 3,218 1,716 1,664 15,290 15,992 1,212 1,285 
N.C. states-N.W. 6,248 5,7: 656 631 25,956 27,519 4,205 4,006 
N.C. states-S.W. 1,966 1,734 159 170 6,322 6,832 879 941 
S.C. states ........ 2,010 1,599 728 650 5,598 5,404 1,460 1,254 
Mountain states ... a 1,231 26 27 1,237 1,159 1,861 1,709 
Pacific states ....... 2,446 2,169 273 283 2,329 2,582 2,172 2,117 
ne, 19,394 17,459 5,259 4,875 66,153 68,707 14,036 13,466 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
February 14, were reported by the Agricultural Mar- 
keting Service, Livestock Division, as follows: 












































HOGS: N.S. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 4 $18.25-18.75 ———_ $18.75-19.00 
200-220 18.60-18.75 $18.75-19.00 18.75-19.00 
220-240 ———coo a 18.50-18.75 18.75-19.00 18.75-19.00 
U.S. No. 2: 
180-200 18.25-18.75 
200-220 18.50-18.75 18 59-18.75 
220-240 18.50-18.75 ———— 18.50-18.75 
240-270... 18.00-18.75 
U.S. No. 3: 
200-220 -$18.00-18.50 $18.25-18.50 18.00-18.25 
220-240 .. 18.00-18.50 18.25-18.50 18.25-18.35 ————— 18.00-18.25 
240-270 ... 17.65-18.25 18.00-18.50 18.00-18.25 ————— 17.50-18.00 
270-300 = .... 17.25-17.75 17.75-18.00 17.50-17.75 17.25-17.75 
U.S. No. 1-2: 
180-200 .... 18.60-18.90 18.50-19.25 18.25-18.75 18.25-18.75 18.50-18.75 
200-220 .-. 18.60-19.00 19.00-19.25 18.50-18.75 18.75-19.00 18.50-18.75 
220-240 .... 18.50-19.00 18.50-19.00 18.50-19.00 18.75-19.00 18.59-18.75 
U.S. No. 2-3: 
200-220 = .... 18.25-18.75 18.25-18.75 18.35-18.50 18.25-18.50 18.00-18.25 
220-240 =.... 18.00-18.75 18.25-18.75 18.35-18.50 18.00-18.50 18.00-18.25 
240-270 =.... 17.65-18.35 18.00-18.50 18.00-18.50 17.50-18.25 17.50-18.00 
270-300 3 =.... 17.50-18.00 17.75-18.00 17.75-18.00 17.25-18.25 17.25-17.75 
U.S. No. 1-2-3: 
180-200 .... 18.35-18.75 18.25-19.00 18.25-18.75 18.00-18.50 18.00-18.50 
200-220 .. 18.35-18.75 18.50-19.00 18.50-18.75 18.25-18.75 18.00-18.50 
220-240 -- 18.25-18.75 18.25-19.00 18.50-18.75 18.25-18.75 18.00-18 50 
240-270 . 17.75-18.60 18.00-18.50 18.25-18.60 17.75-18.50 17.50-18.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 . 17.25-17.50 
270-330 .. 17.00-17.50 17.00-17.25 17.00-17.25 
330-400 .. 16.50-17.50 16.50-17.50 16.50-17.00 16.25-17.00 16.25-17.00 
400-550 . 15.75-16.75 15.50-16.75 15.50-16.75 16.00-16.75 15.75-16.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 ... ————— 27.25-28.25 27.00-27.50 26.75-27.25 
1100-1300 ——— 26.75-28.25 26.50-27.50 26.25-27.25 
1300-1500 24.75-28.25 25.00-27.25 24.75-27.00 
Choice 
700-900 .. 25.00-26.50 25.50-27.25 
900-1100 . 25.25-27.00 25.50-27.50 25.00-27.00 24.75-26.75 25.00-27.25 
1100-1300 .. 24.75-27.00 24.25-27.00 24.25-27.00 24.00-26.75 24.50-27.00 
1300-1500 . 24,25-26.25 23.00-26.50 23.00-26.50 23.00-26.25 24.00-26.00 
Good: 
700-900 ... 22.50-25.25 23.00-25.50 22.00-25.00 22.25-25.00 23.75-25.50 
900-1100 . 22.75-25.50 22.75-25.50 22.00-25.00 22.25-25.00 23.25-25.50 
1100-1300 . 22.00-25.50 21.75-24.50 21.75-25.00 21.75-25.00 23.00-25.00 
Standard, 
all wts. .. 19.00-23.00 20.00-23.00 18.75-22.00 19.00-22.25 19.50-23.75 
Utility, 
all wts. .. 17.00-19.00 19.50-20.00 17.50-18.75 17.50-19.50 18.00-19.50 
HEIFERS: 
Prime 
900-1100 26.00-26.50 26.00-26.50 26.00-26.75 
Choice 
700-900 .. 24,25-26.00 24.50-26.25 24.25-26.00 24.50-26.25 24.50-26.00 
900-1100 . 24.00-26.00 24.10-26.21 24.50-26.25 24.50-26.23 24.25-25.75 
Good: 
600-800 ... 21.75-24.50 ———— 21.25-24.25 21.50-24.75 22.50-24.50 
800-1009 . 21.50-24.50 22.00-24.50 21.25-24.25 21.50-24.75 22.50-24.50 
Standard, 
all wts. .. 18.00-22.25 20.00-22.00 18.00-21.25 18.50-21.50 19.00-22.50 
Utility, 
all wts. .. 16.00-18.50 15.50-20.00 17.00-18.00 17.50-19.00 17.50-19.00 
COWS, all wts.: 
Commercial 16.00-17.50 15.50-17.00 15.75-16.50 15.75-16.50 15.50-16.00 
Utility . 15.50-17.00 15.25-17.00 15.00-16.00 14.75-16.00 15.00-15.50 
Cutter ..... 14.50-16.50 14.75-16.00 14.00-15.50 14.00-15.00 14.00-15.00 
Canner . 12.50-14.50 13.00-15.00 13.50-14.25 13.00-14.25 13.00-14.00 
BULLS (Yrls. Excl.) All Weights: 
Commercial  18.50-20.50 17.50-21.00 17.50-19.50 17.00-19.75 18.50-19.50 
WHE wn cnee 18.00-20.50 18.00-21.00 17.50-20.00 17.50-19.50 19.00-20.50 
Cutier= «:..... 15.50-18.00 17.50-19.50 16.00-18.50 16.00-17.50 16.00-18.00 
VEALERS, All = 
Ch. & pr. .. 31.00 a 28.00 31.00-36.00 
Std. & gd. . 22.00-34.00 19.00-28.00 ————_ 18.00-25.00 21.00-31.00 
CALVES (500 Lbs. Down): 
Choice ..... 26.00-28.00 24.00-26.00 
Std. & gd. . 18.00-27.00 19.00-24.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime... 18.00-18.50 18.00-18.50 17.50-18.00 —————_ 17.50-18.00 
Choice ..... 17.00-18.25 16.50-18.50 17.00-17.50 16.50-17.50 17.25-17.50 
Gae@ *...62.. 15.50-17.00 15.50-16.75 16.00-17.00 15.75-16.75 ————— 
= (105 Ibs. down, shorn): 
he ae ——— 17.25-17.50 16.75-17.00 ————— 17.00 
Cholee eenue 17.50 16.00-17.50 16.25-16.75 16.00-17.00 16.25 
RRA 16.00 15.50-16.25 15.50-16.25 15.00-16.25 
EWES: 
Gd. & ch. .. 5.00- 6.50 6.00- 7.50 3.50- 5.00 5.50- 7.50 o> 
Cull & util. 5.50- 7.50 5.50- 7.00 4.00- 6.00 4.50- 6.75  4.00- 
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CORN BELT DIRECT 
TRADING 


Des Moines, Feb. 15— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: Cwt. 
U.S. No. 1, 200-220 $18.00@18.75 
U.S. No. 1, 220-240 18.00@18.75 
U.S. No. 2, 200-220 17.85@18.50 
U.S. No. 2, 220-240 17.85@18.50 
U.S. No. 2, 240-270 17.25@18.05 
U.S. No. 3, 200-220 17.45@18.15 
U.S. No. 3, 220-240 17.45@18.15 
U.S. No. 3, 240-270 16.85@17.90 
U.S. No. 3, 270-300 16.10@17.15 
U.S. No. 1-2, 200-220 18.00@18.75 
U.S. No. 1-2, 220-240 18.00@18.60 
U.S. No. 2-3, 200-220 17.75@18.25 
U.S. No. 2-3, 220-240 17.75@18.25 
U.S. No. 2-3, 240-270 17.00@18.00 
U.S. No. 2-3, 270-300 16.25@17.40 
U.S. No. 1-3, 180-200 16.60@ 18.25 
U.S. No. 1-3, 200-220 17.85@18.50 
U.S. No. 1-3, 220-240 17.85@18.50 
U.S. No. 1-3, 240-270 17.10@18.05 

SOWS: 

U.S. No. 1-3, 270-330 15.85@17.15 
U.S. No. 1-3, 330-400 15.35@16.65 
U.S. No. 1-3, 400-550 14.25@16.15 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 

Feb. 9... 67,000 34,000 81,000 
Feb. 10... 50,000 52,000 57,000 
Feb. 11... 35,000 28,000 32,000 
Feb. 13 ... 76,000 74,000 88,000 
Feb. 14 ... 83,000 61,000 83,000 
Feb. 15 ... 70,000 76,000 64,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph, Tuesday, Feb. 14, 
were as follows: 

CATTLE: Cwt. 

Steers, choice ...... $25.00 @ 27.00 


Steers, good 
Heifers, gd. & ch. .. 22.00@25.50 


Cows, util. & com’l. 15.00@16.50 

Cows, can. & cut. .. 13.00@15.75 

Bulls, util. & com’l. 17.00@19.00 
VEALERS: 

Good & choice ..... 24.00 @ 30.00 

Calves. gd. & ch. .. 21.00@25.00 


BARROWS & GILTS: 
U.S. No. 3, 220/240 18.00@18.25 


U.S. No. 3, 240/270 17.75@18.25 
U.S. No. 3, 270/300 17.50@17.75 
U.S. No. 1-2, 180/200 18.50@19.00 
U.S. No. 1-2, 200/220 18.65@ 19.25 
U.S. No. 1-2, 220/240 18.65@19.00 
U.S. No. 2-3, 200/220 18.25@18.50 
U.S. No. 2-3, 220/240 18.00@ 18.50 
U.S. No. 2-3, 240/ 17.85@ 18.25 
U.S. No. 23, 270/300 17.50@17.85 
U.S. No. 1-3, 180/200 18.25@ 18.65 
U.S. No. 1-3, 200/220 18.25@18.65 
Te = 1-3, 220/240 18.25@18.65 
U.S. 1-3, 240/270 17.85@ 18.60 
sows, v. s. No. 1-3: 
DVRS ENB. acc csec 17.00 @ 17.50 
330/400 Ibs. ........ 16.50 @ 17.00 
400/550 Ibs. ........ 16.00 @ 16.75 
LAMBS: 

Choice & prime .... 17.50@18.00 
Good & choice .... 16.75@17.50 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, Feb. 14, 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ...$23.00@25.50 
Steers, std. & gd. .. none qtd 
Heifers, gd. & ch. .. 22.00@24.25 
Cows, utility ...... 15.00@ 17.50 
Cows, can. & cut. .. 12.50@15.00 


BARROWS & GILTS: 
U.S. No. 1-2, 180/235 19.25@19.60 
U.S. No. 1-3, 190/250 18.75@ 19.25 
U.S. No. 2-3, 200/250 18.00@ 18.75 
SOWS: 


275/315, U.S. 1-2, .. 16.75@17.00 

355/550, U.S. 2-3, .. 14.75@16.00 
LAMBS: 

Choice & prime .... 17.50@18.00 

Gd. & ch. shorn - 16.25@16.50 
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LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Feb. 14, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.50 @ 26.75 
Steers, good ...... d . 
Heifers, gd. & ch. .. 22.00@25.50 
Cows, util. & com’l. 14.50@16.00 
Cows, can. & cut. .. 13.00@15.00 
Bulls, util. & com’l. 17.00@21.00 

VEALERS: 

Choice & prime . none qtd. 
Good & choice . 28.00@35.00 
Stand. & good .... 20.00@28.00 

BARROWS & GILTS: 

U.S. No. 1, 180/200 19.00@19.15 


U.S. No. 1, 200/220 19.00@19.15 


U.S. No. 3, 200/220 18.25@18.50 
U.S. No. 3, 220/240 18.25@18.50 
U.S. No. 3, 240/270 17.75@18.25 
U.S. No. 3, 270/300 17.25@17.75 
U.S. No. 1-2, 180/200 18.75@19.00 
U.S. No. 1-2, 200/220 18.85@19.00 
U.S. No. 1-2, 220/240 18.75@19.00 
U.S. No. 2-3, 200/220 18.50@ 18.75 
U.S. No. 2-3, 220/240 18.25@ 18.65 
U.S. No. 2-3, 240/270 17.75@18.25 
U.S. No. 2-3, 270/300 17.50@18.00 
U.S. No. 1-3, 180/200 18.65@19.00 
U.S. No. 1-3, 200/220 18.75@19.00 
U.S. No. 1-3, 220/240 18.50@ 18.85 
U.S 1-3, 240/270 18.00@18.50 


No 
sOWS, U.S. No. 1-3: 


S7G/S00 The. .....06. 16.75 @ 17.25 

330/400 Ibs. ........ 16.25@17.25 

400/550 Ibs. ........ 15.75 @ 16.50 
LAMBS: 

Choice & prime .... 18.00@18.50 

Good & choice .... 16.50@18.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Feb. 14, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.50 @ 27.00 
Steers, good ...... 21.50 @ 25.50 
Heifers, gd. & ch. .. 21.00@25.75 


Cows, util. & com’l. 15.00@17.25 
Cows, can. & cut. .. 13.50@15.75 
Bulls, util. & com’l. 17.50@18.75 
Vealers, gd. Pi ch. .. none qtd. 
Calves, gd. & ch. .. 21.00@25.00 

BARROWS & GILTS: 

U.S. No. 2, 200/220 
U.S. No. 3, 200/240 
U.S. No. 3, 240/270 

3, 270/300 


none qtd. 
18.00 @ 18.25 
17.50@ 18.00 
17.25@17.75 
1-2, 180/200 18.50@18.75 
U.S. No. 1-2, 200/220 18.50@18.75 
No. 1-2, 220/240 18.50@18.75 
. 2-3, 200/220 18.00@18.50 
No. 2-3, 220/240 18.00@18.50 
No. 2-3, 240/270 18.00@18.35 
» 270/300 17.75@18.25 
No. 1-3, 180/200 18.25@18.50 
No. 1-3, 200/220 18.25@18.65 
No. 1-3, 220/240 18.25@18.65 
No. 1-3, 240/270 18.00@ 18.65 


Rvidibiate ik 0 17.00@17.50 
bt weet és8d 16.75 @17.25 
k, Keinlv wees 16.25 @17.00 


Choice & prime .... 16.75@17.75 
Gd. & ch. shorn ... 16.00@16.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Feb. 14, 
were as follows: 
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CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@35.50 
Steers, stand. ...... 22.00 @ 23.50 
Heifers, gd. & ch. .. 22.00@23.00 
Cows, cut. & util 13.50 @ 16.50 
Cows, canner ...... 10.00 @ 13.50 
Bulls, utfl. & com’l. 18.50@21.00 

VEALERS 
TT check ba dns.cs 37.00 
Good & choice ..... 30.00 @ 36.00 
Calves, gd. & ch. .. 21.00@25.00 

BARROWS & GILTS: 

U.S. No. 1, 190/220 19.00 


U.S. No. 1-2, 190/230 18.50@ 18.75 

U.S. No. 2-3, 190/240 18.25@18.50 

U.S. No. 2-3, 240/280 17.00@18.00 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 15.00@ 16.00 

400/600 Ibs. ........ 14.50 @ 15.00 
a, 

be daege'c eso 18.50 

Sue & choice .... 16.00@18.00 


WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended February 11, 1961, (totals compared) as 





reported by the U. S. Department of Agriculture: 








Cattle Calves Hogs Sheep 
Boston, New York City areal .... 12,212 8,145 44,977 41,064 
Baltimore, Philadelphia .......... 7,806 1,892 30,385 4,681 
Cincy., Cleve., Detroit, Indpls. ... 18,720 3,922 129.689 14,617 
TR: GOR nic csisccdcdcdecs 6,601 43,457 6,314 
St. Paul-Wis. areas? 20,912 97,938 21,584 
Rs ME PII Dg Wi Sin alec mectnaSee 1,547 67,746 5,649 
Sioux City-So. Dakota area‘ ...... 21,867 come 94,085 14,686 
a aE SAIS as Flies Parra Bs < 36,798 161 79,312 19,382 
PE er Cow ev aw eee seseess 15,336 iia 32,672 re 
Towa-So. Minnesota® .............. 30,343 9,145 284,379 43,599 
Louisville, Evansville, Nashville, 

EE RR Ee EAL are 5,580 2,302 57,357 «ca 
Georgia-Florida-Alabama area? .... 8,967 5,166 30,189 Pi 
St. Joseph, Wichita, Okla. City ... 19,590 831 45,089 12,165 
Ft. Worth, Dallas, San Antonio .. 9,200 3,627 14,204 14,052 
Denver, Ogden, Salt Lake City ... 20,127 177 14,836 29,402 
Los Angeles, San Fran. areas® .. . 26,791 1,064 yn 28,119 
Portland, Seattle, aeons 23 4,967 

OO Ro Ber eer 256,359 

TOTALS SAME WEE 1960 ....288,549 62, 530 = 1, 218, 679 233,653 

lIncludes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 


St. Louis National Stockyards, E. St. Louis, Tll., and St. Louis, Mo. ‘In. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers. calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Feb. 4, compared with 
same week in 1960, as reported to the Provisioner by 
the Canadian Department of Agriculture: 





GOOD VEAL HOGS LAMBS 
STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 1961 
Calgary $19.20 $21.35 $20.15 $22.05 $17.85 $26.40 $17.70 $17.0 
Lethbridge .. 18.75 21.20 ane 21.50 17.60 26.27 17.75 16.40 
Edmonton ... 19.25 20.80 26.80 29.70 17.55 26.40 17.50 17.0 
Regina ...... 19.00 20.75 29.00 29. 16.85 25.60 Ree <oml 
Moose Jaw .. 19.25 21.00 21.50 22.00 16.50 25.50 17.00 om 
Saskatoon 19.75 21.00 28.00 33.00 17.30 26.75 16.00 ook 
Pr. Albert 19.70 20.50 25.75 24.25 16.65 26.00 15.00 oo 
Winnipeg 20.48 21.95 32.39 34.11 18.29 26.35 17.71 17.74 
Toronto 21.16 23.00 35.00 33.00 22.37 28.50 23.50 21.50 
Montreal 22.35 23.60 32.95 31.90 22.40 29.95 19.40 20.0 
SOUTHERN LIVESTOCK RECEIPTS 


Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Feb. 11: 








Cattle and Calves Hogs 
Week ended Feb. 11 (estimated) .............. 3,525 20,150 
Weaek previons GX. GAID 2. cccscccacccccccvces 2,960 18,105 
Corresponding week last year ............++++- 2,350 21,745 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Feb. 4, compared: Feb. 10, with comparisons: 
Week Same Cattle Hogs Sheep 
ended week Week to 
Feb. 4 1960 date 193,500 294,100 99,800 
CATTLE Previou 
Western Canada 19,361 17.644 po a 210,100 280,500 90,10 
Eastern Canada 16,588 16.140 Same wk. 
Totals ....... 35,949 33,784 1960 203,800 352,100 88,800 
HOGS 
Western Canada 47,693 pier 
“'polals .-. 102968 143290 NEW YORK RECEIPTS 
Ante s14408 154,333 _ Receipts of livestock at 
Jersey City and 41st st, 
Western Canada 4,786 4,118 th 
Eastern Canada 3,730 +=. 3,273.:~=S New York, market for the 
Totals ....... 8,516 7,391 


week ended Feb. 11: 


Cattle Calves Hogs* Sheep 
8 





PACIFIC COAST LIVESTOCK Total. ancl. none none 
Receipts at leading Pacific Coast | directs), 1.202 69 14.787 6,230 


markets, week ended Feb. 11: 


Cattle Calves Hogs Sheep 
Los Ang. 9,350 525 200 
Stockton 975 125 800 


N. P’tland 2,050 275 1,850 1275 
THE NATIONAL 


Salable 94 9 none none 


1,528 9 14.839 2,681 
*Includes hogs at 31st Street. 
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KADISON SEASONINGS RING THE. BELL WITH 
THE FLAVOR INGREDIENT THAT NEVER VARIES! 


; e yin , x : | 
CULES OND iis ri 
LABORATORIES, Inc. for the Food Fndusty 


1850 WEST 43rd ST. ©@ CHICAGO 39, ILL, 
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WESTERN MOTIF AND WHITE HAT symbol, which appear on packages and 
labels of Burns & Co., Ltd., Calgary, Alta., Canada, are red ribbon first 
award winners in ‘‘family’’ section at 1960 Canadian National Packaging 
Competition held recently in Toronto. Harvey J. Grant (left), general man- 
ager of marketing and sales, displays winning packages of Burns’ thuringer, 
cervelat, threesome of sliced sausage, vacuum-packed bacon, Canadian 
back bacon and sliced Canadian cornmeal bacon. Perc G. Welsh, manager 
of packaging development and display materials, holds award-winning 
labels on tins of Irish stew, chicken stew, chili con carne and chuckwagon 
dinner. It was first time Burns had entered a packaging or design competi- 
tion. Honor was shared by Marathon, Toronto, Ont., which supplies Burns’ 
packages, and Reid Press, Hamilton, Ont., which makes the firm's labels. 





Swift to Close Plankinton 
Plant in Milwaukee in 1962 


Plankinton Packing Co., Milwau- 
kee, Wis., a division of Swift & 
Company, Chica- 
go, will termi- 
nate operations 
early in 1962, 
announced DAL- 
LAS MILLER, man- 
ager of the Mil- 
waukee meat 
packing plant. 
The plant for the 
pastseveral 
years, Miller 
said, “had unsat- 
isfactory earnings and the 1960 re- 
sults were also very unsatisfactory. 
We regret it has become necessary 
to make this move but the economic 


DALLAS MILLER 


situation leave us no alternative.” 

Plankinton has about 900 employes 
in Milwaukee, including approxi- 
mately 700 production workers. Mil- 
ler said that eligible employes will 
be considered for early retirement 
or separation allowances and that 
the company will try to find jobs 


ee involved in this particular 


for others affected by the action. 

Miller said that the proposed mod- 
ernization programs announced in 
May, 1960, by F. R. Crymer, then 
Plankinton manager, “were believed 
to be a sound investment at the 
time; however, as formulation of 
plans for this program proceeded, it 
became apparent that further in- 
vestment in processing facilities here 
would not be advisable for several 
reasons. Even after spending large 
amounts for improvement, we would 
still have many important depart- 
ments located in old buildings with 
poor and inefficient layouts. Finally, 
salable livestock receipts on the 
Milwaukee stockyards have been 
showing a downward trend for sev- 
eral years.” 

According to Miller, Plankinton 
will continue to buy livestock on the 
Milwaukee market and maintain a 
full staff of buyers and the Plank- 
inton brand of meats will be contin- 
ued “from more suitable facilities.” 

The Plankinton firm was founded 
in Milwaukee by JoHN PLANKINTON, 
first as a butcher shop in the early 
1840s, then as a packing company 
in 1847. In 1848, Plankinton formed 
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a partnership with Frepertck Lay- 
TON under the name of Layton & 
Plankinton. After a partnership was 
formed in 1863 with P. D. Armour 
of Armour and Company, Chicago, 
the business became Plankinton and 
Armour and extended its operations 
to Chicago and Kansas City. That 
partnership was later dissolved and 
from 1888 until 1893, two of the Cu- 
dahy brothers, JoHN AND PATRICK, 
were partners in the business with 
the Plankinton family. Swift & 
Company purchased the Milwaukee 
meat packing firm in 1912. 


JOBS 


HerBert W. Dyer has been ap- 
pointed hog buyer at the Swift & 
Company buying station at Burling- 
ton, Ia. He previously was a hog 
buyer at Swift’s plant at South St. 
Paul, Minn. Dyer has been with the 
company since 1954. 


W. E. Wuire has been appointed 
personnel director at The Klarer Co., 
Louisville, Ky. 


E. M. (Manny) ROSENTHAL, pres- 
ident of Standard Meat Co., Fort 
Worth, Tex., has announced the ap- 
pointments of Emitio A. MIRANDA 
as head of the firm’s foreign trading 
department and Mark KoroLeEvIcH 
as assistant general manager at Fort 
Worth. A native of Puerto Rico, 
Miranda has traveled in 10 South 
American countries and all of Cen- 
tral America in both the meat and 





E. A. MIRANDA M. KOROLEVICH 


produce import and export fields. 
His association with Standard is in 
line with the company’s new ex- 
panding trade overseas, Rosenthal 
said. Korolevich, who is from a meat 
packing family, at one time headed 
the fresh pork and boning beef de- 


_ partments at the Fort Worth plant of 


Armour and Company, Chicago. His 
father was a veteran of 40 years’ 
service with Armour, and his four 
brothers have had long careers in 
packinghouse operations. 


Patrick Cudahy, Inc., Cudahy, 
Wis., has. announced the appoint- 
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ments of ANTHONY UBL to the 
position of metropolitan sales mana- 
ger and Dominic PESAVENTO as 
route sales manager. In his new 
assignment, Ubl, formerly midwest 





A. UBL 


D. PESAVENTO 


area manager for the firm, will be 
responsible for sales and sales per- 
sonnel in Milwaukee, Chicago, De- 
troit and the Rock Island-Moline 
area. Pesavento, most recently West 
Coast sales manager for the firm, 
will be in charge of developing 
route sales and sales personnel in 
Wisconsin, Michigan, Illinois, Ohio, 
Florida, New England and the south- 
eastern states. In their new posi- 
tions, both Ubl and Pesavento will 
locate at the company’s headquarters 
in Cudahy. 


M. G. Crawrorp has been ap- 
pointed auditor at the Columbus, 
O., plant of Swift & Company, Chi- 
cago, succeeding JoHN K. HicKERSON, 


who retired after more than 35 
years with the company. With Swift 
since 1936, Crawford has served in 
several Canadian cities. He became 
a traveling auditor in 1959. 


Tom Morton, general manager of 
H. Shenson Meat Co., San Francisco, 
has resigned from the firm to assume 
the post of executive secretary of 
the Pacific Coast Meat Jobbers As- 
sociation. He has been succeeded as 
general manager at H. Shenson Meat 
Co. by RicHarp T. Bera, formerly 
San Francisco plant manager for 
Hygrade Food Products Corp., of 
Detroit, Mich. 


Three executives of Seitz Packing 
Co., Inc., St. Joseph, Mo., have been 
named officers of 
the firm, presi- 
dent T. Y. Lin- 
GLE announced. 
W. O. DILLINDER 
has been promot- 
ed to the posi- 
tion of vice pres- 
ident in charge 
of processing and 
sales; GEORGE 
McG.iumpnry has 
been named vice 
president of the beef division, and 
J. E. Sxram has been appointed 
secretary-treasurer. Dillinder has 
been with Seitz since 1940 except 





G. McGLUMPHY 





Cay 


MODERN HOG HOUSE at Chicago 
Stock Yards, scheduled to be opened 
early in March, is inspected by (I. to 
r.) Ralph S. Epstein, vice president, 
A. Epstein & Sons, Inc., architectural 
firm that designed building; Roy Rob- 
erts, vice president, John F. Chapple 
Co., steel work contractor, and 
Charles S. Potter, president of the 
stockyards. Epstein is demonstrating 
triple-duty feature of pen, which al- 
lows for simultaneous penning of 
quarter lots, half lots or full lots of 
hogs. More than 1,000,000 Ibs. of 
steel were used in pen fencing and 
superstructure of new hog house. 





for a period of active duty with the 
armed forces during World War II; 
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No other stuffer...at ANY price can equal the 
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Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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McGlumphy has been with Seitz 
since 1955. Skram, who also joined 
the St. Joseph meat packing firm in 


J. E. SKRAM 


W. DILLINDER 


1955, previously served in Turkey 
for three years as a consultant in 
setting up accounting procedures for 
that country. 


PLANTS 


MacKimm Bros., Inc., Chicago, has 
moved into new quarters at 823 W. 
Fulton st. The Chicago meat whole- 
saler’s new plant is federally in- 
spected. Ropert MacKimm is presi- 
dent of the firm. 


Big Pasture Packing Plant, Gran- 
field, Okla., recently completed re- 
modeling its packaging, cutting and 
refrigeration areas. NEAL COLLIER is 
president of the two-year-old meat 
processing plant, and M. L. Patmer, 
Jr, is general manager. 


TRAILMARKS 


The Sucher Packing Co., Dayton, 
0., for the second consecutive year, 
has won the group safety award for 
having the best safety record in the 
food and beverage industries of the 





Dayton area. The award was pre- 
sented to Haroitp Rusen, Sucher per- 
sonnel director, by J. Maynarp Dick- 
ERSON, chairman of the Industrial 
Commission of Ohio, at the annual 
safety conference sponsored by the 
Dayton Chamber of Commerce. 


Kowalski Sausage Co. of Ham- 
tramck, Mich., has opened its 13th 
retail sausage store. The new store, 
located in Warren, Mich., features a 
refrigerated front window to allow 
for proper display of meat products 
and incandescent lights to bring out 
the meat’s true coloring. STEPHEN 
KOWALSKI is president of the firm, 
and Dave Burtanp is advertising 
manager for the company and also 
manager of the retail stores. 


Miss Marion Mitts has resigned 
as advertising copy director at the 
Madison, Wis., plant of Oscar Mayer 
& Co., Chicago, and has joined the 
creative department of the Cramer- 
Krasselt Co., a Milwaukee advertis- 
ing agency. 


The new animal husbandry build- 
ing at Cornell University, Ithaca, 
N. Y., expected to be occupied by 
July 1, will be named for Frank B. 
Morrison, late professor of animal 
husbandry and animal nutrition at 
the New York State College of Agri- 
culture. Plans for the new 133,000- 
sq.-ft. building, including classrooms, 
research and teaching laboratories, 
offices, a seminar room and livestock 
slaughtering and processing equip- 
ment, were started while Dr. Mor- 
rison was head of the animal hus- 
bandry department, a post he held 
from 1928 to 1944. He died in 1958, 








HEAD SAUSAGE SMOKER Peter Hirschenberger (seventh from left) is toasted 
in hot dogs on occasion of his retirement from Vienna Sausage Manufactur- 
ing Co. of Chicago. A native of Vienna, Austria, Hirschenberger has been 
with the Chicago firm for the past 44 years. Hot dogs were deemed the only 
fitting toast by fellow employes, who gathered at goodbye ceremony. Em- 
ployes shown have total of 391 years of service with sausage company. 
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© SANITARY © WASHABLE 


Order in sizes: Small, Medium, Large, 
Extra vo Transportation extra for 
| ferelgn and domestie shipments. 
j Manufacturing 
EOUMCEL §& Distributing Co. 


910 WASHINGTON ST. ¢ CEDAR FALLS, IOWA 
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More Profitable | 
Skinning Operations | 








% Greater efficiency on 
ill floor 


¥%& Cleaner, smoother 
hides 

%& More fat on 
the carcass 


%& Less operator 
fatigue 


The Jarvis Dehider is a pre- 
cision power tool — rugged 
...Safe...easy to operate. 
Oscillating blades remove 
hides without scoring to give you un- 
blemished hides which command top 
quality prices. All fat is left on the 
carcass, resulting in more meat, less 
unprofitable scrap. 





Investigate the savings 
offered by the Jarvis 
Dehider. Available in 
either electric or pneu- 
matic models. 


Write today for Catalog 
giving complete data on 
the Jarvis Dehider. 


CORPORATION 
















cannot work wonders, 
but it can make you 
wonder why a little 
does so much... 


Vegex 


VEGEX Company 175 FIFTH AVE., NEW YORK 10, WN. Y. 











CHICAGO VISITOR Ken Graydon 
(right), director of public relations, 
Meat Packers Council of Canada, dis- 
cusses promotional booklet of Ameri- 
can Meat Institute with Cholm G. 
Houghton, who is assistant director 
of public information for the AMI. 





three years after his retirement. Dr. 
Morrison was known throughout the 
world for his book, “Feeds and Feed- 
ing.” Formal dedication ceremonies 
for the new Frank B. Morrison Hall 
are slated for September 12. 


Joun A. Busse, superintendent at 
White Provision Co., Atlanta, Ga., a 
subsidiary of Swift & Company, 
Chicago, will retire March 1. Busse 
joined Swift & Company in 1913 and 
was transferred to White Provision 
in 1934 as assistant superintendent 
and appointed superintendent later 
in the same year. 


Marcus C. SCHEUMANN retired as 
a vice president and general suver- 
intendent of The E. Kahn’s Sons 
Co., Cincinnati, O., after 38 years of 
service with the firm. Scheumann, 
who was named a vice president in 
1933, joined the Cincinnati meat 
packing company in 1922. 


DEATHS 


ABRAHAM Lwunpy, 68, owner 
of A. Lundy, wholesale meat deal- 
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er in Philadelphia, died recently. 
He is survived by his widow and a 
daughter. 


Wa ter A. Harp, 71, who had re- 
tired several years ago as district 
manager for Swift & Company at 
Lansing, Mich., passed away. He is 
survived by his widow, BERTHA. 


HERMAN SCHIERENBECK, executive 
vice president and treasurer of John 
Krauss, Inc., Jamaica, L.I., N.Y., has 
passed away. 


HERMAN E. ZIEGENBALG, 67, presi- 
dent of Ziegenbalg & Co., St. Louis 
rendering firm, died. He is survived 
by a daughter and a brother, GEorGE, 
who is vice president of the firm. 
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Undisplayed: 
$5.00; 
tion 

words, 


set solid. Minimum 20 words, 
itional words, 20c each. ‘‘Posi- 


rate; minimum 20 
$3.50; -...# words, "3 each. 
Unless Specifically Instructed Otherwise, All 


Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address box numbers as 8 
words. Headlines, 75c¢ extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 
$11.00 per inch. Contract rates on request. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


or 





PLANT WANTED 


EQUIPMENT FOR SALE 





20,000 sq. ft. SLAUGHTER HOUSE, GOVERN- 
MENT INSPECTED (BEEF AND HOGS), IN THE 
IMMEDIATE AREA OF SPRINGFIELD, ILLI- 
NOIS. PW-68, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 


PLANTS FOR SALE 


CHARLEVOIX, MICHIGAN 
THIS OFFER MAY STARTLE YOU: But it is 
bonified, as you will learn upon investigation. 
Will sell for $130.000 wholesale plant for distri- 
bution of meat and poultry, including all equip- 
ment, trucks, farm and new abattoir, on terms 
that same should pay for itself in unusually 
short time, properly managed, or will lease on 
terms that net owners 6% from investment. 
Few such opportunities ever offered. If you feel 

you could qualify, why not contact 

H. G. FOSTER 

20 Broadway, Holiday Park 

FLORIDA 








STUART 





VISTA, CALIFORNIA. Just north of San Diego. 
FOR SALE or LEASE: Rural slaughterhouse. 
Ideal for beef breaking and/or sausage plant. 
None in San Diego county. Market wide open. 
For further information call JAMES ARM- 
STRONG, RA _ 8-1586, evenings, FALLBROOK, 
CALIFORNIA. R 2, Box 110 P 





MISCELLANEOUS 





USDA LABELS EXPEDITED 
WITHIN HOURS OF RECEIPT $6.50 EACH 
Complete services-rGov. information, labels, 
liaison—blue prints. FDA, etc. Available monthly 
hourly, per item. 
JAMES V. HURSON 

1426 G Street., N. W. 

Telephone REpublic 7-4122 


Albee Bidg., 
Washington 5, D. C. 





CASH IN ON YOUR LOSSES 
DIVERSIFIED COMPANY: Seeks meat or allied 
corporation having recent loss in 6 figures. Op- 
portunity to recover some of your losses. Replies 
held in strictest confidence. Have your attorney 
or accountant communicate with Box W-70, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 





HOTEL and RESTAURANT SUPPLY CO. 
Established Philadelphia house is seeking expan- 
sion. Partial interest available to energetic ex- 
perienced in this field. Re- 
plies held confidential. Box 0-59 THE NATION- 
AL PROVISIONER, 527 Madison Ave., New York 
22, N. Y. 








LEASE YOUR ICE MAKING MACHINE 
720 Ibs. to 5000 Ibs. per 24 hours. Hard, dry, 
slower melting ice flakes. Self-contained or 
remote models, complete with storage bin. FL- 
543, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Tl. 





SOUTHERN INSPECTED PACKER DESIRES 
CONTRACT ADDITIONAL BUSINESS CANNED 
VIENNAS, BEEF AND GRAVY, PORK AND 
GRAVY, BEEF STEW. W-69, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., 
PHONE 


CHICAGO 22, ILL. 
CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





FOR SALE 
100. Thy, Globe Cluliee oc... cic titan’ $ 595.00 
200 Ibs. Randall Stuffer .............. 650.00 
300 Ib. Buffalo Stuffer ................ 1,150.00 
OR is, Wien Ce oni esse cnens 3395.00 


H. D. Laughlin & Sons, Inc. 
3522 North Grove Fort Worth 6, Texas 
MArket 4-7211 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


bd * 
We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, Penn 





REFRIGERATED TRUCK: Chevrolet Viking ‘60’, 
1959. 27,000 actual miles, less than 8 months use. 
Uses no oil. Good Rubber. 12’ General body, 
2 10’ Kold Hold plates, 2 Ton Frigidaire Freon 
Unit. Carefully driven and maintained. Jack 
Jones Meat Co. Princeton, Missouri. PI 8-6315 





FACTORY NEW: FRYMA Combination Colloid 
Mill meat grinder, 22 H.P. Sacrifice $1050. Con- 
tact Box FS-60, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





FOR SALE: French Oil Co. type 2-S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 
tion, 1404 N. 6th St., Philadelphia 22, Pa. 





ATMOS SMOKE HOUSE 
SMOKER, heat generator, duct work and auto- 
matic controls for 3 cage smoke house. WEST 
PIKE PACKING COMPANY, Box 85, Beallsville, 
Pennsylvania, Phone days, 919, nights 107 M 





NEW P-600 SHARPLES SUPER-D-CANTER (Cen- 
trifuge) COMPLETE. IN ORIGINAL SHIPPING 
CRATE. CAPE FEAR FEED PRODUCTS, INC., 
P. O. BOX 1132 FAYETTEVILLE, N. C. 





EQUIPMENT WANTED 


CHARLES ABRAMS, INC. 


We need good used equipment. Will 
purchase one piece or contents of en- 
tire plant for cash. Immediate re- 
moval. 





460 N. AMERICAN ST. 
PHILADELPHIA 23, PA. 
WAlnut 2-2218 





WANTED TO PURCHASE: Second section (right- 
hand) BOSS 58 DEHAIRING MACHINE. Apply 
to Box EW-43, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ml. 
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BARLIANTS 





WEEKLY SPECIALS 


CURRENT GENERAL OFFERINGS 


2941—TY-PEELERS: (2) late models, Ist class cond., 


lowest price ever ____________________ea. $1,950.00 
3047—TY-LINKER: good condition eae ee re $1,350.00 
3033—BACON FORMING PRESS: 

OSM I so en EES ie $2,000,00 
2855—FROZEN FOOD SLICER: GEMCO mdl. 2-16, 

automatic feeder, stainless steel table, 50” x 


15!” wide Neoprene belt—reduced to_ mes 350.00 
2978—SILENT CUTTER: Buffalo #50, 30 HP.__$975.00 
2992—FROZEN MEAT CUTTER: Seybold______ $475.00 


3108—GRINDER: Anco #766, w/St. Louis style bowl, 
25 HP. mtr., New 00 


3109—PATTYMAKERS: : (3) Hollymatic 254, d 
ROIS CNMI ot 8 ee 
3034—BACON SKINNER: Townsend #52 
2910—DIANA DICER: C. E. Dippel mdi. 9__$1,050.00 
2958—BAND SAWS: (2) Jones-Superior mdi. #53, 
w/stainless steel stationary table..______ ea. $750.00 
2962—HOG: Mitts & Merrill #3CV, 25 HP.___$850.00 
3005—PORK-CUT SKINNER: Townsend 335___$650.00 
2642—DRY RENDERING COOKERS: (2) cane x, 
flat head, with motor a. $1,000.00 
2961—BAND SAW: Jim Vaughan mdi. x, w/motor 
& starter _____ -$325.00 
2867—SILENT CUTTER: “Buffalo 20+ cap., 2" bowl, 
4 Gln. a6 Oe 2 ee $425, 00 


2818—EXACT WEIGHT SCALES: (18) —_ 253 & 
a. $65.00 


273, GORGE COMING I oes on oe 3 
3036—DIP TANK: Advance, gas fired_________ $175.00 
2968—VACUUM PUMP: Ingersoll-Rand type 15, size 

12 x 6, excellent condition $600.00 
29799—HAM & BACON TRUCKS: 

type, stainless steel 
3005—HOG BACK — SAWS: (2) ar & Done: 

van type P, 8” blad a. $185.00 


3006—HAM MARKER SAWS: (4) Best t Donovan, 
8” blade 


REELS RER AE STR i REE BAY a. $185.00 

3106—PRESTO LINKER: all size peo gasings 
portions as well as links __._.____________ 

307I—SILENT CUTTER: Boss — 100# cap., vf 
HP. w/unloader w/!/; HP. mtr. __._________ $675.00 





Following stainless steel Molds are available 
for i diate shi t from our warehouse. 
41—Globe Hoy #108, 11" x 5/2” x 5i/4”__ea. $12.75 
69—Globe Hoy #112, 11” x 6” x 5!/.”____ea. $12.75 
25—Globe Hoy #114, 12” x 61/4” x 5!/2”__ea. $12.75 
12I—Globe Hoy #116, 12%” x 6'/2” x 5/2” ea. $12.75 
287—Globe Hoy 3766-S, 10” x 434” x 454” ea. $5.00 
250—Globe #5-S, 11” x 4” x 3/,”_________ea. $3.50 
15—Adelmann #6-0, 1234” x 634” x 5'14” ea. $12.50 
74—Adelmann #02X, 11” x 6” x 5!/2”____ea. $12.50 
80—Adelmann #1-0-E, 11” x 5!/2” x 4/2” ea. $12.50 
112—Adelmann #0-2-S-E, 12” x 454” x 434” ea. $12.50 
422—Adelmann #D-1-S, 10” x 3%” x 3!/2”__ea. $5.00 
46—Adelmann #1-0 
64—Anco #00... ee 
IG=Anee BOA 52 UE Sate ea. $10.00 
a #6-0—converted to Hoy Bile 








ae 8 Oe 8 ON . $10.00 
a. #2- > converted to pre #114, 
Br Oe BR nas a ee ea. $10.00 
sikikdaiaal ance: E, converted to Hoy #109, 
iz Se” 8 Oe oa ee ea. $10.00 
23—Anco #AC, 12” x 45%” x 434” ______ea. $10.00 
153—Pre-Slicing Molds, 4” x 4” x 24” ___ea. $10.50 
641—Wire Molds, 4” x 4” x 14% ea. $2.00 
1940—Chili Pans, 1” cap. -_-____-___-__----ea. $0.50 





All items subject to prior sale and confirmation 
@ New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16. III. 
WAbash 2-5550 
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CLASSIFIED ADVERTISING 


[Continued from page 63] 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





EUROPEAN 
MANAGER/ REPRESENTATIVE 
U. S. CITIZEN: Having resided in England and 
continental Europe during the past 12 years, rep- 
resenting American firm and acting as general 
manager of overseas activities. Am familiar with 
meat packing firms and allied industries in Eu- 
rope. Presently on company’s assignment in 
America, but willing to return to Europe. Pref- 
erable residing in London, acting for U.S. con- 





cern. For further details about background, ex- | 


perience and vital statistics, 
Box W-66, THE NATIONAL PROVISIONER, 
W. Huron St., Chicago 10, Il. 


please write to 
15 





DO YOU HAVE NEED: Of experience to bring 
about profitable results in hog operations—pork 
and provisions. Many years’ experience in all 
phases—thorough, complete knowledge of all de- 
partments, live purchasing to final disposition, 
including sales, yields, conversions, processing 
etc. Experience with large and small opera- 
tions. Now employed. Salary must exceed $25,- 





W-34, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ml. 
EXPERIENCED 


SAUSAGE MAKER—SUPERINTENDENT 

— 48, over 30 years’ experience in all types 

loaves, ked and cured meat. Com- 
me Be knowledge of costs, yields and all types of 
packaging and merchandising. Experienced in 
large and small tonnage. Excellent references. 
Will locate anywhere. W-33, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








CHIEF ENGINEER—Master mechanic. Several 
years’ full line experience, United States or 
Foreign. W-73, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10. Ill. 





SAUSAGE MAKER: Steady, sober and experi- 
enced. Can make profits and increase volume. 
W-75, THE NATIONAL PROVISIONER. 15 W. 
Huron St., Chicago 10, Ill. 





GENERAL MANAGER-SUPERINTENDENT: Thor- 
oughly capable in all phases of rendering, 
grinding, blending, hides, quality control, man- 
agement. College educated, married, in good 
health, 20 years’ experience including construc- 
tion. Prefer west, mid-west. Available upon reas- 
onable notice. W-67, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10. Ill. 





OPPORTUNITY WANTED: Young, middle aged 
man, capable and aggressive, with diversified 


PLANT MANAGER 


COLLEGE EDUCATION: Years’ experience with | 


proven record. Will relocate anywhere. W-51, 


THE NATIONAL PROVISIONER, 527 Madison | 


Ave., New York 22, N. Y 





HELP WANTED 


CHIEF MAINTENANCE 
ENGINEER 
EXCEPTIONAL OPPORTUNITY: 
| For right man. Responsible to top management. 
Must have seal. 
W-42, THE NATIONAL PROVISIONER, 
527 Madison Ave., 
New York 22, N. Y. 








RESEARCH KITCHEN 
PRODUCT DEVELOPMENT 
EXCELLENT OPPORTUNITY 
Leading national supplier of basic ingredients to 
the Food industry has excellent opportunity in 
its Research and Product Development kitchen. 
The company is located in Chicago. The applicant 
should have 10 years experience in meat process- 
ing including curing, smoking, sausage manufac- 
turing, and related meat areas. Should have 
enough supervisory and organizing experience to 
direct Research and Development activities. 
Should be creative and research minded. Ex- 
cellent salary for the man with the proper 
qualifications. Reply in detail stating experi- 
ence and salary required. 
W-65 THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





TOP-NOTCH FOREMAN: Needed by small Chi- 
cago hog slaughterer for kill-cut. Must know 
cuts and workmanship, be able to correct or 
fire a man. 


AMPAC 
Union Stockyards, Chicago 9, Ill. Phone YA 7-8010 





ASSISTANT SALESMANAGER 
EXPERIENCED: In food field, to assist sales- 
manager in all details, correspondence and ad- 
ministration of sales department. Medium sized 
Chicago canned food manufacturer selling and 
wareh ing nationally through food brokers. 





experience in the meat industry. Able to 
full responsibility of beef kill, etc., buying and 
supervising for chain stores or both. Location. 
state of Florida. W-64, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





CATTLE BUYER: 43 years old, experienced in 
all classes of cattle, large and small packer op- 
erations—principal markets and country buying. 
20 years’ experience. Willing to move. Reply to 
Box W-57, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 

SAUSAGE FOREMAN: Age 48. Lifelong experi- 
ence. Expert on costs, quality and labor con- 
trols. Now employed in mid-west. Desire change. 
Available for immediate interview. W-72, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 

DO YOU NEED EXPERIENCE: Capable, 
cient beef, hog, sheep kill for 

ent. Thorough knowledge of all re. perce 
operations. Make good right hand to top man- 
agement. Will travel U.S. and Canada. W-74, 
THE NATIONAL PROVISIONER. 15 W. Huron 
St., Chicago 10. Ill. 








_ effi- 








Limited travel. Benefits. Send complete resume 
stating salary requirement. 

W-76, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





COMPTROLLER 


FOR LARGE INDEPENDENT: Meat packing 
firm. This position requires a man with proven 
ability, to handle a large scale business and in 
turn pays sufficient salary to attract the very 
best talent. 


W-77, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Il. 





MASTER 
COMPLETE CHARGE: 


MECHANIC 

Refrigeration, power, 
size plant midwest. Ex- 
cellent opportunity. Furnish references, age, sal- 
ary requirements. Strict confidence on all appli- 
cations to W-40, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 








SOMEONE 
Is 
MISSING 


A GOOD BET 
If they don’t get the facts from us 
regarding the sale and_ distribution 
of Sayer’s Hog Casings 
and Sayer’s Sheep Casings 
sold and distributed throughout 
United States and the world. 


the 


SAYER & CO. 
810 Frelinghuysen Ave. 
Newark, New Jersey 





MANAGEMENT TEAM 


This man (25-40) should be well educated and 
have some practical experience in hotel supply 
house operations or a related phase of meat in. A 
dustry. (Industrial engineering ge very de F 
sirable) Experience should include knowledge of 
some of the following: Cutting tests, Yields, 
Manufacturing, Portion-control, Labor, Costs, 
Pricing, etc. This excellent opportunity is with 
an established, well regarded, progressive me. 
dium sized Milwaukee, Wisconsin hotel supply 
house. The position title and starting salary will 
be identified wth the qualifications. Reply in 
detail including present and desired salary. Re. 
plies held in strict confidence. W-52, THE NA. 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ml. 





BEEF DEPARTMENT MANAGER 


GROWING MID-WEST: Full line packer has op. 
portunity for aggressive man to take full re. 
sponsibility for profitable beef operations, in. 
cluding direction of buying, cooler and sales, 
Excellent salary and relocation expenses. Write 
us briefly in strict confidence. W-78, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BEEF SALES MANAGER 


EXECUTIVE TYPE: With ability to handle all 
beef sales. Excellent salary and opportunity to 
share in profits with company in New York 
area. Man of right calibre more important than 
experience. W-82, THE NATIONAL PROVISION. 
ER, 527 Madison Ave., New York 22, N. Y 





PLANT ENGINEER 
TO DIRECT: Maintenance, layout and equip- 
ment installation in modern plant of full line 
packer in central states. Must have demonstrated 
skill in supervision and knowledge of refriger- 
ation. Good salary and moving expenses. Reply 
to Box W-79, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





PRODUCTION MANAGER: — portion- 
control meats. Experi or di meat 
packer located in ee ink, U.S. Exceptional 
opportunity. State salary requirements. W-80, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N 








SUPERINTENDENT: To take full charge of kill, 
rendering and maintenance. M.I.D. Beef plant. 
Upper midwest. State experience and qualifi- 
cations. W-81, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 














The most complete line available. 
Over 100 sizes, 10 different shapes. 


All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 








WE BUY HOGS IN THE HEART OF THE CORN 


WESTERN BUYERS 


LIVESTOCK BUYER 
Phone: Cypress 4-24]! 
ALGONA, IOWA 


10 OFFICES TO SERVE YOU 


BELT 

















HOG BUYERS EXCLUSIVELY 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


W. E. (Wally) Farrow 
Earl Martin 





— 
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PREBREAKERS 


THE HIGH CAPACITY -LOW MAINTE- 
NANCE HASHER AND GRINDER FOR 
BONES, CONDEMNED STOCK AND PACK- 
ING HOUSE OFFAL. HANDLES EVERY- 
THING INCLUDING WHOLE CARCASSES. 


UNIFORM-SELECTIVE 
PARTICLE SIZE Unique crushing and breaking action of the Prebreaker 


No long bone slivers reduces many difficult materials such as condemned stock, 


bones and packing house offal to desired uniform particle 
size. Heavy duty construction and comparatively slow 
speed operation, increase operating life and reduce main- 
tenance and power requirements, 


NO KNIVES TO SHARPEN 
LOW SHAFT SPEED 





THE ALLBRIGHT- -NELL CO. 


DIARY SF CHEMETRON CORPORATION 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 





Sales- Se~ mee 


kids; “S~7~~--------=" 


LABELS BY ROTOGRAVURE* Rotogravure labels 


are composed of paper, foil, or laminated stock, printer’s ink and 
adhesive heat activated pressure sensitive backing. They're also 
made of sales-appeal. It’s this elusive ingredient that helps make 
the sale for your packaged meat products. A label with sales-appeal 
often is the difference between a product being the Belle of The 
Store or a Plain Jane. 


Here at Rotogravure, we regard every job from the smallest 
order to large volume runs... as an individual merchandising 
challenge. We design and produce all types of printed labels and 
materials, including heat seal, pressure sensitive labels on paper 
or foil, overwraps on foil, paper or laminated stock. And, there's 
no additional cost for multi-color printing other than your original 
investment for the cylinders required . . . at Rotogravure. 

Contact us today for free estimates and samples. Please send a 
sample of your package or a brief description of your product wrap. 

For your added convenience, we have a production policy of 
NO MINIMUM RUNS. 

*Heat activated PRESSURE SENSITIVE foil SEELBANDS® are an 
exclusive Rotogravure Development. 


P.O. Box 5079 10600 E. 79th Terrace 115 New Montgomery St. P.O. Box 2212 
Minneapolis, Minnesota Kansas City 33, Mo. San Francisco 5, Calif. Nashville, Tenn, 


REPRESENTATIVES 


SALES | FRED C. STROUT L. F. (LEN) HADASEK PACIFIC AGENTS DICK BRADLEY 


ROTOGRAVURE PACKAGING, INC. 


ADDISON, ILLINOIS (Chicago Suburb) * PHONE: Kingswood 3-9555 








